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Whi ch far exceeds any T HING of | * Kind ever yet Publiſhed. 


CONTAINING, 
J. Of Roaſting, Boiling, Sc. XIII. To Pot and Make Hams, Se. 
II. Of Made-Diſhes. | XIV. Of Pickling. | 
* Read this Chapter, and you will find how | "BY: .Of Making Cakes, Ofc, 
9 ſive a French Cook's Sauce is. - 
o make a Number of pretty little D 
* a Supper, or Side-Diſh, and little 
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Diſhes for a great Table; and the reſt you Ve Auf ns, Cc. F 
in the Chapter for Lent.  FLEIEXVHE farting Cherries, and Preſerves, &c. 


V. To dreſs Fin. . To Make Anchovies, Vermicella, Ketchup, 


VI. Of Soops and Broths. r and to keep Artichokes, French- 
VII. Of Puddings. FN Ps SIR Beans, &c, | 
VIII. Of Pies. XX. Of Diſtilling. 
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IX. For a Faſt-Dinner, a Number of good Diſhes, XXI. How to Market, and the Seaſons of the 
which you may make uſe for a Table at any Year for Butcher's Meat, Poultry, Fiſh, Herbs, 
other Time. 3% Oey Roots, &c. and Fruit. FEY, 

X. Directions for the Sick. XXII. A certain Cure for the Bite of a Mad Do og. 

XI. For Captains of Ships. By Dr. Mead. . 

XII. Of Hog's Paddings, Sauſages, &c. 
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Be. e 
* and Lamb — 


T0 IR — = | id. 
Different Sorts of Sauce oe” 21 7 — ib. 
To roaſt the hind Quarter of a jy Ld Fae 


To bake a fig _ /T — : 
To melt Butter FFF 
To roaft Geeſe, Turkies, G. eee ne 
Sauce for a Gooſe.— bb. 
Sauce for a Turkey Mei u 
Sauce for Fowls JJV 
Sauce for Dugks — ' — 1 
Sauce for Pheaſants and Partridges - 24 V9 4902 0, 
Sauce for Larks _ „ 
To roaſt Woodcocks and Snipes | * $427! Uh, 
To roaſt a Pigeons _—_— — 
To broil a Pigeoen E Dar ib. 
Directions for "Geeſe and Bek. big 
To roaſt a 2 d. 
Pifferent LI of Sauer lr a Hale" tags 
To broil Steaks — 0 
Pirections concerning the Bis for Steaks 
General Directioys concernin -Broiling” - 2 1 3 0 
"General Directions concermin Boiling "Lo 
To bois Hai — Pl mg) 415 oþ, 
"To boil a Tongue —_ — bb. 
To boil Fowls and Houſe- Lamb e 1:5hb, 
Fauce for a boiled Turkey. S164 ent os lib. 
Sauce for a” boiled Gooſe” — ue Ab. 
Sauce for boiled Ducks or Rab eb. 
To roaſt Venifon . h Hon gb. 
Different Sorts of Since for 'Veuiſon 5 10 4 1% g 


d. 


To keep Veniſon or Hares weetz or 12 ake the 
freſh when they ſtink 5 . n, 


To roaſt a Tongue or Utder | 
Ao roaſt Rabbits 1 1011 w. 
To roaſt a Rabbit, Hare Faſhion L Ad. 
Turkies, Pbeaſants, &c. may be larded bo Ab. 
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| DireQtions concerning Beef, Matton, and Pork ib 
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e 
To roaſt Mutton,” Venifor! Faſhionn de 


To bake an Ox's Head e HÞ 1nd 
| BY o boil Lickled Pork 0 7 3 5321 ad 


Rules to bu obſerved 4 in » Roaſting gas i" 74) — 
Mutton ee 
Pork 25 „ ee 6 


Veal — 8 ib. 


A Pig . , — 2 5 1 | 3 — ib. | 
A Hare 5 | f — ib ib. 


A Goole? . 
Van Ducks o 1o9V te ip. 
Teal, Wigeon, Cc. e 2 © th; 
Woodcocks, Snipes and Partidy blond. 
Pigeons and -Larks den 3525.57 
Directions concern ng ar 11 
To keep Meat hot r 55191 N. 
To dreſs Greens, Roots, 8. et b. 
To dreſs Spinage e e ie e n. 
To dreſs Cabbages, Se. 0 me e . 
To dreſs CarrowÿPPꝓve . — Jb. 
To dreſs Turnips 1294, 0 ll tons oH 
To dreſs Parſnips' 1 © me 1 Hh, 
To dreſs Brockaley ://! «i + Fd. 
To drefs Potatoes aol] i ee rr Ni. © 


te wy 


To dre Cöllioweer n Und. 


To drefs French Beans — Ad. 


To dreſs Artichokes — an. 


To dreſs Aſparaguuns — bb. 
Directions concerning Garden Things 42 
10 dreſs Beans and Bacon — op. 
0 poke Gravy for a Tum, or 27 8 of _ 


"ib. 
0 Fd Mutton, Beef, or Veal'G Gray!» tp. 


To burn Butter for thitkeaing of — Alb. 
To make Gravy 07 vE"FT ad 
To make Gravy for green b. Ot %% 

To bake a Leg of Beef ** 
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= To boil a Rump 


N O dreſs Scotch Collop 8 — 13 
To dreſs White Seo Collops — ib. 
To dreſs a Fillet of Veal with Collops, Cc. ib. 
To make For t Balls. ib. 
Truffles and Morells, good in Sauces and Soops ib. 
To ſtew Ox-Palates. — — 
To ragoo a Leg of Mutton — — ib. 
To make a Brown Fricaſey — ib. 
To make a White Fricaſey 
To fricaſ 


Oe „„ —— — en . 


Chickens, Rabbits, Lamb, Veal, Qc. ib. 
ay to make a White F ricaſey ib. 
A third of ae de a white Fricaſey J 
To r Rabbits, Lamb, Sweet breads, or Irigh 
- GAS ib. 
| Avother Way to fricatey Tripe — 15 
Jo ragoo Hog's Feet and Ears  — ib. 
To fry Tripe BY HIS AL | — — db. 
To ſtew. Tri ripe — — b 8 ib. 
A Fricaſey of Pigeons — ib. 
A Fricaſey of Lamb-ſtones and Sweat-breads ib. 
To hai a: Calf“ Head —— 95. 2016115: 5 ib. 
Fo baſh a Calf's Head White. 16 
To bake a Calf 's Head F 
To bake a Sheep's Head 5 
To dreſs a Lamb's Head — 1 
To ragoo a Neck of Veal Yes TY 
To ragoo a Breaſt of Veal -» — 
Another Way. to ragoo a Breaſt of Vea! il. 
A Breaſt of Veal in Hodge-podge . 1 


id. 


To collar a Breaſt of Vea! — 


To collar a Breaſt of Mutton 
Another 
Jo force a Leg of Lamb _- — bb. 
To boil-a Leg of Lamb — 2:16: 154: ih. 


To force a KR Fowl + i 50 79555 | ab, 


To roaſt a Turkey the 1 WI ib. 
To flew a Turkey -or Fw. is #) ob ib. 


To ſtew a Knuckle of Veal | 109 
Another Way to ſtew a Knuckle of Val. ub ib. 
To ragoo a Piece of Beef —— ib. 
To force the Inſide of a Surloin of be ib. 


To force the Inſide of a Rump of Beall : ib. 


A rolled Rump of Beef 5. 


Beef Eſcaslot _-' 2 213 D i ib. 
Beef à la Daub 2 | 2 1 . 
Beef a la _ bs As r 2 6 oh. - 
Beef Olives — 211 643 1 ib. 


| Ven Olives--- 11027 of | —— — . 2 ib. 
: 2 Beef Collops 131 14 * x 8 201 Y ae 2 11 3 ib. 


* To fte Beef Steaks e ; wet "22-} 
To fry Beef Steaks K * ib. 
„A second Way to fry def dels null d oi. | 
We 4 to do Beef Steaks. zm o b. 
CA pretty Side-Diſh of Beef 101 ee ib. 
Jo dreſs a Fillet of Beef . 2 n 6b. . 
© Beef Steaks rolled „„ 9 ib. 
s 


Ta ftew a Rump of Beef 214 licd © 22 


Another Wa to ſtew a Rag o of Beef „ 

| ib. 
es T New a Rump of Beef, or the e Briſcuits the 
1 trench "Ay = nn ͤð | ib. 
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IJ Fo fry-a 
good Way to dreſsa Bead of Mutton 18 


To make a ſavoury. Foo, 
1 Scotch Collops La rded Fg — | M7 ib. 
To do them White * 8 


of Beef the French een 20 


To ſtew Beef Gobbets 

Beef Royal 

A - paved and Udder forced k 
To fricaſey Neat Tongue — 
To farce a Tongue | 
To flew Neats Tatigues Whole 

To fricaſey Ox Palates — 

To roaſt Ox Palates 15. 


ib. To dreſs a Leg of Mutton a Is Royale. 7 SY 


A Leg of Mutton à la Hautgoit — ib. 
To roaſt a Leg of Mutton with Oyſters ib. 


ib. To roaſt a Le of Mutton with Cockles ib. 


A Shoulder of Mutton in + — ib, 
A Harrico of Mutton = üb. 
To french a Hind Saddle of Mutton ib. 


 Anogher French Way, called St. MO 25 


Cutlets à la Maintenon, a "= [good Diſh --. ib, 
To make a Mutton, Haſh — ib. 
To dreſs Pigs Petty- toes +» ib 
A ſecond Way to 3 A 10 of Mutton with 
Oyſters N ib. 
10 dels a Leg of Mutton to eat like : Veniſon. ib. 
To dreſs Mutton the Turkiſn Way, _ . 26 
A. Shoulder of Mutton, with a Ragoo of Tainips 


3 al bf 
To Ruff Len dn Shoulder of Mutton, a? 4 , . 
Sheeps Rumps with. Rice. N © wa 1 
To bake Lamb and. Rice, ne > ln 
Baked Mutton Chops = << | 
A forced Leg of * of 7 4 RP o 
Loiwof Lamb 
3 her Way of frying a Neck or or Lin of far 
To make a Rageo of Tamb 2 ib. 
To ſtew. a. Lamb's or Calf's Head — ©" hs 
To dreſs Veal à la Bourgoiſe Jer 28 
A diſguiſed Leg of Veal and Bacon bb. 
A Pillawof Veel 2 5 V 


Bombarded Veal E 1 : fi ib. 
Veal Rolls tg > few 4 BO» 
Olives of Veal, the French Way | e eee 


3 4 . 1 9 1 5s 321 ; 


Scotch Callops 3 1 la Francois e nh 
Jiſh of Veal — i 


Veal Blanquets , | = S 
A Shoulder of Vea A e oro wi ib. 
A Calf 's Head Surp riſe. „ 
Spweet⸗ breads of Veal3 Dauphine-* 1285 8 
1 to dreſs weet-breads 1 — 7 a 
's Chitteslings or. Andouilles bbb. 
75 405 Calf 's ( hitterlings curiouſly - Fs 902 07 31 
10 dreſs,a Ham alaBraiſe — = 2 ib. 
To roaſt a Ham or Gammon . fe Ib, 
To ſtuff a Chine of Pork}; .. . — bl 


Various Ways of 3 a Pig 45 8 10 ws K x ib. 
A Pig in Jelly- , * n, TD ib. 8 


To dreſs g, Pig the French 3 Way | 1244 


To dreſs a Pig au Pere dou 
A Pig Matelote en 


2 
t — 
9905 FR jt; 010 — ib. 


To dees a Pig like a F at Lamb — 1 


* 
SIT x 
7% 


nn | [ace faves for roaſted Fowls |! 


Page 
Fi} 357 
cd 
ib. 


To roaſt a pig with the Hair on 
Io Roaſt a Pig with the Skin on 
» To make à. pretty Diſh of a Breaſt of Veniſon 1 
i 1 To boil a Haunch or Neck of Veniſon' ib. 
4 To boil a Leg of Mutton like Veniſon 3 
= To roaſt Tripe 1 ih 
To dreſs Poultry — OR 
To roaſt a Turkey __ 0 ib. 


PFovls boiled „ . 

Jo make Muſhroom- Sauce for White Fowls of all 

Sorts. ib. 

Muſhroom- Sauce 

To make Sellery-Sauce either for roaſted or boiled 

Fol „ Turkies, Partridges, 0 any mag 
TTL 7 ; ib. 


a — 


7 b | | To _ Brown Sellery-Sauce oh Shs. 1 

0 { To ftewa'T urkey, or Fowl in Sellery-Sauce ib. 
Se o make Egg-oauce, proper for roaſted Chickens 
„ 


1831 p 


Shalot-Sauce for a Scraig of Mutton boiled 


b. 
. 
To dreſs Livers with ene, pee f. 


ib. 
A pretty little Sauce 56g 
To make Lemon-Sauce for boiled F. owls. . 
VA German Way of dreſſing Fotyls 4 0b. 
(o dreſs a Turkey or Fowl to perfoQtion | ib. 
. To ſtew a Turkey browun ib. 
To ſtew a Turkey brown the nice 1 1 
A Fowl à la Braiſe 1 
To force a Fowl . a4 0 
= To roaſt a Fowl with 5 1 0 ib. 
e bullets a la Sainte Menehout ind {4 
Chicken Surprize. . meli 
Mutton Chops in Diguiſe — 2838 
| . Chickens roaſted, with F Forced: Mea and Coco m- 
; bers 12% 1 J K. 
3 Chickens a la Braiſe ib. 
To marinate Fowls ib. 
To broil Chickens 
Pulled Chickens | 
A pretty Way of ſtewing Chickens * 
Chickens Chiringrate 
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To make Oyſter-Sauce, * ther for Turks or 
for White Fowls boiled 35 


ib. 


—— — — 4 
ib.“ To dreſs a Hare 
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A green Gooſe 8 
To dry a. Gooſe | 
1 To dreſs a Gooſe in Ragoo VW 
A Gooſe a la Mode OY 
To ftew Giblets | 
'Another Way — 
To roaſt Pigeonnn — LG 
To boil Pigeons — — 
To à la Daube „ 0 in Poet ot, 
Pigeons au Poir bg 7776 ot HED. 
Pigeous ſtoved ER vo. 1 ih. 
Pigeons ſurtout ib. 
Pigeons in Compòte, with white" dauce e 15 
A French Pupton of Pigeons 
Pigeons boiled with Rice | 
Pigeons tranſmogrified  . -, _ ib, | 
Pigeons in Fricandos © we 
To roaſt Pigeons with a Farce': 
To dreſs Pigeons à Soliel 5 
Pigeons in a Hole — ib 
Pigeons —. ͤ „ 
To jugg Pigeons 5 22 | 0 * i. 
To ſtew Pigeons <a 
To dreſs a Calf's Liver in a To 
To roaſt a Calf's Liver 
To roaſt Partridges | HE 4 
To boil Partridges _ = 
To dreſs Partridges a la Braſs, San adn 
To make Partridges Pains, © _.. jou] ES 
To roift Pheaſants ' 05 HT” 
A ſtewed Pheaſant _ VER 0g 
Jo dreſs a Pheaſant a la Braife | 
To boil a Pheaſant, - 
To roaſt Snipes or Woodcocks a 5 
Snipes in a Surtout, or eden 
To boil Snipes or Woodcocks 
To dreſs Ortolans — 
To dreſs Ruffs and Reifs 3 
To dreſs Larks | . ; 
To dreſs Ploveers — 80 
To dreſs Larks Pear Fabien ib. 
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1 | ib. A jugged Hare — ib. 
& Chickens boiled with Bacon and Sellery id: To ftewa Hare — — ib. 
4 | Chickens with Tongues, a owe Diſh for a good A Hare Civet — 
deal of Company 40 „ Portugueſe Rabbits — V 
3 Scorch Chickens Son epa. „x. ib. ; Rabbits Surpriſe i 2072 Ne. 
„ To marinate Cbickens i tens ib. To boil Rabbits e t * 2 = = ib. 
To ſtew Chickens _ . ib. To dreſs Rabbits in Caſſerole. "i _ 


1 | Ducks a la Mode. | . 

SN | To boil a Duck or Rabbit with Onions 

To dreſs a Duck with Green Peas | 
To dreſs a Duck with Cucumbers 


2; 3 


Wee ib. 
To dteſs a Duck à la Braiſe 15 


To boil Ducks the French Way 42 
T0 dreſs a Gooſe with Onions or 1 ib. 
WE. Directions lor roaſting a Gooſe˖ ,*) 4b. 
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r Neck of Mutton, call'd A the Haſty Dim „ 


To dreſs a Loin of Pork with 88 
H To make a Currey the Indian Way 
To make a Pellow the Indian Way 
Another Way to make a Pellow 
To make Eſſence of Ham 
9 piles | to A * in all Made-Diſhes 
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Ty make fine Fritters We, ES To broil Cod-Siinds Bhs = a0" 
Another Way en ak c N ns 16 To fricaſee Cod- Sounds 
2 RN DT MCLE Bo aieR Id, Jo dreſs Salmon au Court- Bouillon 
Curd Fritters \ "T6 dreſs Salmon a la Braiſe 
Fritters Royal ib. - Salmon in Caſes — — 
Skirret Fritters ib. To dreſs Flat-Fiſh — 
White Fritters ib. To dreſs Salt Fiſh ' 
rs Fritters | bb. To dreſs Lampreys — 
Syringed Fritters | 82 To fry Lampreys — 
ine- Leaves Fritters 33 ib. To pitchcock Eels 3 
To: make Clarye Fritters „ CCW — 5 
3 OC IEG ib. Tobroil Eels eee 
An Almond Fraze © ib. To farce Eels with White Ws - 
Pancakes 98 ib. To dreſs Eels with Brown Sauce 
To make Fine W %%% ⁵ U « Fnenot urgent, 3 
A ſeconc Sort of Fine Pancakes 83 Teo roafta Fillet or Collar of Laren 
A third Sort : ib, To boil Sturgeon 
- A fourth Sort call'd, A Quire of Paper ib. To crimp Cod the Dutch Way {= _ 
Rice Pancakes ib. To crimp Scate 
To make a Pupton of Apples ib. To fricaſee Scate or Thornback White 
To make Black Cas ib. To fricaſee it Brown — m — 
To bake Apple W 3 ib. To fricaſee Soals 9 — 
To ſtew Pears | i ib. To fricaſee Soak B 
To ftew Pears in a Sauce pan „ ib. 
ff 84 To make a Collar of Fiſh i in ae, to look like a 
To ftew Pippins Whole ib, Breaſt of Veal collared id, 
A pretty Made-Diſh . ib. To butter Crabs, or Lobſters th — 
To make Kickſhaws _ . ib. To butter Lobſters another Way; q ok 
Pain Perdu, or Cream Toaſts ib. To roaſt Lobſters 
Salamangundy for a Middle Dil at Supper ib. | To make a fine Diſhof Loe, 
To make \ Tan” 5 ib. To dreſs a Caabob 
Another Way © tern x To ftew Prawns, Shrimps, ot ori 
To make a Hedge- Hoe id. To make Collops of Oylters | . 
Or make it thus for Change ib. To ſtew Muſcles | 0 
To make pretty Almond Puddings ib. Another Way to ſtew Muſcles 1 55 1 : 
To make Fry'd Toaſts id. A third Way to dreſs Muſcles OE 
To dreſs a Brace of Carr 86 Teo ſtew Scollops — 
To fry Carp ib. Te ragoo Oyſters „ 
To bake a Carp ib. To ragoo Endive 7. 5 
To fry Tench ib. To ragoo French Beans 
To roaſt a Cod's Head 87 A Good Brown Gravy -, —, — 
To boil a Cod's Head W. Te fricaſce Skiree e 
To ſtew Cod id. Chardoons fry'd and buttergd _ 
Js fricaſee Co . ö ib. Chardoons I Framage — 
To bake a Cod's Head ib. To make a{Scotch-Rabbit 
- — Shrimp, Cod, Salmon, A Wk or Had- To make x Welch-Rabbit — | 
RE - 88 To make an eee * NI) An 
Oe O e thus bb. Or do it thus * 
To dre little Fiſh db. Sorrel with Eggs — 
To broil Mac kerel 3 ib. A Fricaſee of Artichoke-Bottoms 
Jo broil Weavers 5 ib. To fry Artichokes — ; 
To boil a Turbut VVV White Fricaſee of Muſhrooms G00% me 
To bake a Turbut — ib, To make Buttered Loaves) 5 + 0295s 
To dreſs a Joſe of Pickled Salmon 9809 Brockerly and Eggs = set 10 
Jo broil Salmon — ib. Aſparagus and Eggs Wr 1: 
Baked Salmon 0 ib Brockerly in Sallad — 3 1 — 1 
To broil Mackerel Whole ib. Potatoe-Cakes — _ 
To broil Herrings dd. A Pudding made thus 4 Iones's 
To fry Herring ib. To make Potatoes like a Collar of Veal or Mito 
Td dreſs 2 and Cabbage — ib. coe clozdiaon 1 10 9? ib. 
Mater-Soke — — 90 To broil Potatoes 9 12:40) ib. 
Fo ſtew Eels i 14 THULE n 9344] Ib. To fry Potatoes | — | F497 7 99 
To ſtew Eels vith ** ens 25 ib. | Maſhi3 Potatoes — qe — d 
To dreſs a Pike © + {444 ib. To grill Shrimps, © — 4908 8 ib. 
Po broil kalen, mos. 0 they are in High Seaſon Buttered Shrimps — 50. ib. 
"of > 4 Br 93 ne ory Aan * fn ib. To dreſs Spinage | —_ * 502 7273 | ib. 
di 2 7 5 4155 EEE 2520 #2. 6 11 7975 bee T6 


ed Spinage and Ege 8 „„ One of 
I inage when A have not age Yn * 
Fire, to do by itſelf — 
Aſparagus forced in French Role — ib. 
To make Oyſter-Loaves — ib. 
To ſtew Parſnips — — 100 


To maſh Parſnips — - (ind b. 
To ftew Cucumbers ._. — rd ib. 
| To ragoo French Beans — Ib; 


A Ragoo of Beans with a French Force ; ib; 
| Or this Way, Beans ragoo d with a Cabbage ib. 
Beans ragoo d with Parſniss — 101 
Beans 556 with Potatos ib. 
" To ragoo Salary on ib. 
To ragoo Muſhrooms © —— ib. 
A pretty Diſh of ERES ien IT £350 ib. 
Eggs a la Tripe N ind ib. 
A Fricaſee of Eggs 8 — "1 Ea | ib. 
A Ragoo of Eggs — —— 102 
To broil Eggs — „ 
To dreſs wth Bread ; Hit", 
To farce Eg 4% el c be c oat 
Eggs with . 1 Fad 6 
Io fry Eggs as round as Bal 8 ib. 
To make an Egg as big as twenty ib. 


A pretty Diſh of Whites of Eggs „ 


A Bean Tanſe — | N 
A Water Tanſey | | 

Peas Francoiſe | ib. 
Green Peas with Cream * 
A Farce Meagre Cabbage ib. 
£8 | To farce Cagumbers l N ae ib 


Fry 0 Salary | * ; 2 5 + * 4 _ 


| An Oatmeal Pudding 63 85 15 3 1 2 wo; * i» . 
A Potatoe Pudding eee 

A ſecond Potatoe Pudding bb. 
A third Sort of Potatoe e 3 
1 An Orange Pudding ENG 11232. OT A ng 
A ſecond Sort of Orange Pudding ? 
A third Orange Pudding = P N 
A fourth Orange Pudding — ib 


1 An Almond Pudding to bake 


| A Sagoe Pudding + 5 11 2 1 
A Millet Pudding e 157 


45 107 
| A Carrot Pudding — — TODA 25 
£5 Second Cargot Pudding g r 2 


make. a Quince, A 


5 ; pricot,, or White P. 
” ; $i Plumb-Padding c Wk 


Rk i 2.9% Af Oz 
. Y A Pearl Barley 1 i —.— en ade TY 
* | T6 French Barley Budifigt Dec (1002 13 J\ 435m 9 


To make an Apple Pull Le hes am ogg 
An Italian Pudding 19 
| A Rice Pudding e ao00eye 
A ſecond Rice 
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; A Flour Pudding dite Fe, 
A _ , | 


ib. 
ib. 


3 e 1 
Pudding OP NY pres BY 


dding $ boil ; RES. - — 8 ib. 


b. 
* 8 


A Grand Diſh of E ga — 103 


To dreſs Beans in Ragoo Ar 6; 
An Amlet of Beans „ ib. 


To ſtew Cucumbers Sibbe : un ge 


Eee nn 144 
| Salary with Cream 1 . Ib. 
n ̃ĩ˙ AVA ͤ 


3 A Lemon Pudding OY, ib 


2 1 


1 | An Almond Pudding to M7. Ro """Þ. 


ee Pudding 5 8 "8 


b T 0 pickle: or bake Mackerel, Hübe 


A Batter pudding without Fep e 
A Grateful Pudding „ 5 i 
A Bread Pudding — 109 
A fine Bread Pud ding "0 ib. 
An Ordinary Bread Pudding DE 
A Baked Bread Pudding bbb. 
A Boiled Loaf : „ . 
To make a Cheſnut Pudding „ ; üb. 
A fine Plain Baked Puddi 1 Ty 
To make pretty little e Padding 110 
An Apricot Pudding ©. £1 Is 
The Ipſwich Almond Pudding . 
A 2 Pudding e 
Puddings for little Diſhes . 


To make a Sweet- meat Pudding A ie 
To make a fine fo ea ee eee 


To make a Ratafia Pudding 1 . Ln: 
A Bread and Butter e TT: 
A Boiled Rice Pudding — + ib. 


A Cheap Rice Pudding RT 
A Cheap Plain Rice PS ding e 


A Chop Rice Pudding baked. - > 71 ib. 
A Spinage Pudding nasa And 
A Quaking Pudding Tory „„ n 
A Cream Pudding. e 1 
A Prune Pudding my 
A Spoonful Pudding — ib 
An 18 Pudding 5 ib. 
Yeaſt Dumplings — 5 — — 1 


Norfolk Dumplings „—öÜ ⁊n3ĩ 


Hard Dumplings hee” ib. 
Another Way to make Hard Dumplings muy 


Apple Dumplings, 

Another Wa 44. ge: Apple Dum gung 

To make a 80 Flotendine 1 Po in 

A Florendine of Oranges or rrp ted E 200 of 

An Artichoke Pye , — 
Sweet E 3325 ne 

A Pome Fre mig tn ah 
An Onion P, e l 

Orangeado "= Ny ee 112 55 3 . 

a A Skirret Pye eee 955 vt 
An A pple Pye ; — 321 1 1 > 
To make a Cherry Phe n be ee 3 

A Salt-Fiſh Pre — MP: > 
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Believe I have attempted a Branch of Cookery which Nobody has yet thought 
worth their while to write upon: But as I have both ſeen, and found by Ex- 
perience that the Generality of Servants are greatly wanting in that Point, there- 
fore I have taken upon me to inſtruct them in the beſt Manner I am capable; 


and I dare ſay, that every Servant who can but read will be capable of making a 
tollerable good Cook, and thoſe who have the leaſt Notion of Cookery can't miſs 
of being very good ones. "a 


If I have not wrote in the high, polite Stile, I hope I ſhall be forgiven; for my | 


Intention is to inſtruct the lower Sort, and therefore muſt treat them in their own 
Way. For Example; when I bid them lard a Fowl, if 1 ſhould bid them lard | 
" * with large Lardoons, they would not know what I meant: But when I ſay they 
g muſt lard with little Pieces of Bacon, they know what I mean. So in many other 
Things in Cookery, the great Cooks have ſuch a high Way of expreſſing them- 
ſelves that the poor Girls are a Loſs to know what they mean: And in all 


Receipt Books yet printed there are ſuch an odd Jumble of Things as would 
quite ſpoil a good Diſh ; and indeed ſome Things ſo extravagant, that it would be 


1 almoſt a Shame to make Uſe of them, when a Diſh can be made full as good, or 


# better without them. For Example; when you entertain ten or twelve People you 


> ſhall uſe for a Cullis a Leg of Veal and a Ham; which, with the other Ingredients, 


makes it very expenſive, and all this only to mix with other Sauce. And again, £7 
the Eſſence of a Ham for Sauce to one Diſh; when I will prove it for about three 


| Shillings'T will make as rich and high a Sauce as all that will be, when done, For 


Example; take a large deep Stew-pan, Half a Pound of Bacon, Fat and Lean toge- : 


= ther, cut the Fat and lay it over the Bottom of the Pan; then take a Pound of 
| Veal, cut it into thin Slices, beat it well with the Back of a Knife, lay it all over 
the Bacon; then have fix Pennyworth of the coarſe lean Part of the Beef cut thin 
and well beat, lay a Layer of it all over, with ſome Carrot, then the Lean of the 
= Bacon cut thin and laid over that; then cut two Onions and ſtrew over, a Bundle 
of Sweet Herbs, four or five Blades of Mace, fix or ſeven Cloves, a Spoonful of 
Whole Pepper, Black and White together, Half a Nutmeg beat, a Pigeon beat all 
co Pieces, lay that all over, Half an Ounce of Truffles and Morels, then the reſt 
of your Beef, a good Cruſt of Bread toaſted very brown and dry on both Sides: 
Lou may add an old Cock beat to Pieces; cover it cloſe, and let it ſtand over a 
dow Fire two or three Minutes, then pour in boiling Water enough to fill the 
Pan, cover it cloſe, let it ſtew till it is as rich as you would have it, and then: ſtrain 
off all that Sauce. Put all your Ingredients together again, fill the Pan with boil- 
ing Water, put in a freſh Onion, a Blade of Mace, and a Piece of Carrot; cover it 


cloſe, and let it ſtew till it is as ſtrong as you want it. This will be full a6 good as 
the Eſſence of a Ham for all Sorts of Fowls, or indeed moſt Made-Diſhes, mixed 
with a Glaſs of Wine and two or three Spoonfuls of Catchup. When ycur firſt 
Gravy is cool skim off all the Fat, and keep it for Uſe. This falls far ſhort! of the 
Expence of a Leg of Veal and a Ham, and anſwers every Purpoſe you want. 


If you go to Market the Ingredients will not come to above Half a Crown; or, 


for about Eightcen-pence you may make N much good Gravy as will ſerve twenty 


People. 
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when enough, ſtrain it off, mix with it two or three Spoonfuls of Catchup, and 


in tro Quarts of boiling Water, cover it cloſe and let it boil till there is about a 


ſing one Diſh. But then there is the little petty Profit. I — heard of a Cook 
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they would. rather: be er „ 
$00d Engliſh Cobk 4 


I ſhall not takt upon 


ger; 70 ni if made Uſe of, would. He: found of very great Service to thoſe who go L 
Nor ſha 1 ta upoti'r me wie: divedt-4 a Lady's in ther Gecotomy of her Family, for 


tlereſors L ſhall — my Book with a deal of Nanſenſe e [that Kind, which Iam 
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Feople, _ Take twelve Penny worth of coarſe lean Beef, which will be ſix or ſeven 
Pounds, cut it all to Pieces, flour it well; take a Quarter of a Pound of good But. 
ter, put it into a little Pot or large deep Stew-pan, and put in your Beef: Keey 
ſtirring it, and when it begins to look a little Brown pour in a Pint of boiling 
Water ; ſtir it together, put in a farge Onion, a Bundle of Sweet Herbs, two or 


three, Blades of Mace, five or ſix Cloves, a Spoonful of Whole Pepper, a Cruſt 


of Br d toaſted, and a Piece of Carrot; then pour in four or five Quarts of Water, 
ſtif a together, cover cloſe, and let it ſew till it is as rich as you would have it, ; 


Half a Pint of White Wine, then put all the Ingredients together again, and put 


Pint; ſtrain it off well, add it to the firft, and sive it a boil all together, This 
will make a great deal of rich good Gravy.  - 
Vou may leave out the Wine, according to what Uſe you wapt it for = So that 
really ode might have a genteel Entertainment for the Price the. Sauce. of one Diſh 
Trick to. But it Gentlemen will have Frenob Cooks, they muft Pay for French 
ric ks. | 
A Fyenc bian, | in His 6wn Country, would dreſs a fine Dinner of twenty ; Diſhes, 
and all genteel and pretty, for the Expence he will put an Engl;/b Lord to ** dreſs 
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that uſed fix Pounds of Butter to fry twelve Eggs; when every Body knows, that 


underſtands Cooking, that Half a Pound is full enough, or more than need be uſed: 


But then it would not be French. 80 much js the blind Folly. of this Age, that 
'd on Fl a Fr _ Bgoby; than give eee to a 


2 — E ſhall not gain the Eſteem of thoſe G ehtlemen : However, let that be 
as it will, it little concerns me; but ſhould I be ſo happy as to gain the good Opi - 
nion of my own Sex I deſire no more, that will be a full Recompence for all m 
Trouble: And J only beg the Favour of every Lady to read my Book throughout bo 
before they cenſure me, and then I flatter myſelf I{hall have their Approbation. 

me to meddle in the phyſical Way farther than two Recei ipts 
whith will be of Uſe to the Publick in general: One is for the Bite of a mad Dog; 
and the other, if a Man ſhotld be near where the Plague is, he ſhall be in 80 Pan- KW 


every Miſtreſs does, or at leaft ought to know what is moſt proper to be done there; , XR 


. my Diibes: French. Names to: diftignith. ther, be» 
thoſe Names: And where there is great Variety of Diſhes 
large Table to cover, ſo there muſt be Variety of Names for them god it mat 
ters not ether they be be call'd by a French, Dutch or Engliſh Name, ſo [FRET arc 
good, and done with as little Expence as the Diſh will allow of. 9 
Nor ſhall I take upon me to direct a Lady how to ſet cut her Table; ſor that M7 
would be impertineut, and leſſening her Jade in the Occonomy of her Family. 
1 hope ſhe il here here find ev ery Thing nec eceſſary for her Cook, and her own Judg- 1 A 
ment will tell her how they are to be placed. Nor indeed do I think it would be 
Pretty, to ſee a Lady's Table ſet out after the Directions of a Book. -_ - HH 
I ſhall: ſay no more, only hope my Book will anſwer the Ends I intend it for; 5 
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Of Roaſting, Boiling, Se. 


= 


L 2 
jp” 8 


i * 5 x 5; 4 i F i . — 


HAT profeſs'd Cooks will find Fault with touching pen 4 Branch of Cookery-which the 
never thought worth their Notice, is what I expect: However, this I know, it is the moſt 
neceſſary Part of it; and few Servants there are, that know how to Roaſt and Boil to Per- 
fection. EO AE] TI9H n 31G 27 1 3 117 H 


1 don't pretend to teach profeſs d Cooks, but my Defign is to inſtru the Ignorant and Un- 


* 


144 wes 3 


_ ”w ll illeterate and ignorant Perſon; who can but read, will know how to do every 'Thing in 
okery well. MS oro PMN ! 8 

I ſhall firſt begin with Roaſt and Boil'd of all Sorts, and muſt deſire the Cook to order her Fire ac- 
cording to what ſhe is to dreſs ; if any Thing very little or thin, then a pretty little brisk Fire, that it 


earned (which will likewiſe be of great Uſe in all private Families) and in ſo plain and full a Manner, 


7 may be done quick and nice: If à very large Joint, then be ſure à good Fire be laid to cake. Let it be 


clear at the Bottom; and when your Meat is Half done, move the Dripping-pan and Spit a little from 


the Fire, and ſtir up a good brisk Fire z for according t6 the Goodneſs of your. Fire, your Meat will bs 
done ſooner or later. Me ner. Std in ao gs been? Þo dm to 93918 4-118 $607 7% 
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= | JF Beef, be ſure to Paper the Top, and baſte it well all the Time jt is roaſting, and. throw 
a Handful of Salt on it, When you ſee the Smoke draw to the Fire, it is near cough ; then take 
off the Paper, baſte it well, and drudge it with a liek Micut to e a fine Froth, , (Never falt your 
foaft Meat before you lay it to the Fire, for that Teas ovr all the Gravy: If you would keep it & few 
Figs you dreſs it, dry it very well with a clean Cloth, then flour it all over, and hang it where 
the Air will come to it; but be ſure always to mind that there is no damp Place about it, if there is you 
muſt dry it well with a Cloth.) Take up your Meat, and garniſh your Diſk with nothing — Horſe - raddi ſn. 
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it, and drudge it with a little Flour. 


Hand 


8 PIT your Pig and da I h the Rire, whach wuſt be a very good one at each End, or hang a flat Tron 


Butter as big as a Walnut, and a little Pepper and Salt; put them into the Pig and ſew it up with coarſe 


Butter, take the Gravy you faved and put into it, boil it, and Fore it into the Diſh with the Brains bruiſed 
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PTPoyue Art of Cuokery, made Plain and Eaſy. 


W ͤ ͤ—— 
AS to roaſting of Mutton; the Loin, the Saddle of Mutton (which is the two Loins) and the Chine 
(which is the two Necks) muſt be done as the Beef above: But all other Sorts of Mutton and Lamb muſt 
be roaſted with a quick clear Fire, and without Paper ; baſte it when you lay it down and juſt before you 
take it up, and drudge it with a little Flour ; but be ſure not to uſe too much, for that takes away all the 38 
fine Taſte of the Meat. Some chuſe to skin a Loin-of Mutton, and roaſt it Brown without Paper: Butt 
that you may do juſt as you pleaſe, but be ſure Always to take the Skin off a Breaſt of Mutton. == 


a” I 


AS. to Veal, you muſt be careful to roaſt | Þ fine Brown ; if a-large J oint, a very good Fire; if a 
Amal}-Joint, a pretty little brisk Fire; ifa Fillet or Loin, be ſure to Paper the Fat, that you loſe aas 
little of that as poſſible. Lay it ſome Diſtance from the Fire till it is ſoaked, then lay it near the Fire. 
When you lay it down, baſte it well with good Butter; and when it is near enough baſte it again, and 
drudge it with a little Flour. The Breaſt you muſt roaſt with the Caul on till it is nigh enough; and 
skewer the Sweetbread on the Back-fide of the Breaſt. / When it is nigh enough, take off the Caul, baſte 


ES 
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ORK mult be well done pr it is apt to Subfgit:. When you roaſt a Loin, take a ſharp Penknife ang 
cut the Skin acroſs, to make the Crackling eat the better. The Chine you muſt not cut at all. The 7 


P 


beſt Way to roaſt a Leg, is firſt to parboil it, then skin it and roaſt it; e it with Butter, then take a 
little Sage, ſhred it fine, a little Pe per and Salt, a little Nutmeg, and a few Crumbs of Bread; throw 7 
theſe over it all the Time it is roaſting, then have a little Nrawn Gravy to put in the Diſh with the 
Crumbs that drop from it. Some love the Knuckle ſtuffed with Onions and Sage ſhred ſmall, with a 


lietle - Salt, Gravy and A 1 call a Mock-Gooſe. The Spring, or 

ork, if very young, roaſted like a Pig, eats very well, otherwiſe it is better boiled. The e 
Sparerib ſhould be baſted with a little Bit of Butter, a very little Duſt of Flour, and ſome Sage ſhred 
ſmall : But we never make any Sauce to it but Apple-Sauce. The beſt Way to dreſs Pork Griskins is to 
roaſt them, baſte them with a little Butter and Crumbs of Bread, Sage, and a little Pepper and Salt. 
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Jo RNoaſt a Pig. 


in the Middle of the rate. Before you lay your Pig down, take a little Sage ſhred ſmall, a Piece of 


Thread, then flour it all over very well, and keep flouring it till the Eyes drop out, or you find the Crack- 
ling hard. Be ſure to fave all the Gravy that comes out of it, which you muſt do by ſetting Baſons or 
Pans under the Pig in the Dripping-pan, as ſoon as 00 Br the Gravy begin to run. When the Pig 1s 
enough, ſtir the Fire up brisk; take a coarſe Cloth, with about a Quarter of a Pound of Butter in it, and 
rub the Pig all over till the Crackling is quite criſp, and then take it up. Lay it in your Diſh, and with 
a ſharp Knife cut off the Head, and then cut the Pig in two, before you draw out the Spit. Cut the Ears 


8 Q „ » »* 4 & 4 


off the Head and lay at each End, and cut the Under-Jaw in two and lay on each Side: Melt ſome good 


le. 


fine, and the Sage mixed all together, and then ſend it to Ta 


7 
1 


ifferent, Sorts of Sauce for a fun. 
| re ſeveral Ways of making Sauce for a Pig. Some don't love an 
Säge in the Pig, only à Cruſt of Bread; but then you ſhould have a little dried Sage rubbed and 
mixed with the Gravy and Butter. Some love Bread- Sauce in a Baſon; made thus: Take a Pint of Wa- 


J 1 : r 
24 . 
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ter, put in good Piece of Crumb of Bread, a Blade of Mace, and a little Whole Pepper; boil it for 
about five or {ix Minutes, and then pour the Water off: Take out the Spice, and beat up the Bread with 


a good Piece of Butter. Some love a few Currants boiled in it, a Glaſs of Wine, and a little Sugar; but 
that you muſt do juſt as you like it. Others take Half a Pint of good Beef Gravy, and the Gravy which 
edmes out of the Pig, with a Piece of Butter rolled in Flour, two Spoonfuls of Catchup, and boil them 
all together; then take the Brains of the Pig and bruiſe them fine, with two Eggs boiled hard and 
chopped: Put all theſe together, with the Sage in the Pig, and pour into your Diſh. It is very good | 

about 


Sauce. When you have not Gravy enough comes ont of your Pig with the Butter for Sauce, take 
Half a Pint of Veal Gravy and id, 


d add to it: Or ſtew the Petty-Toes, and take as much of that Liquor as 
will do for Sauce mixed with the other. 4 ON 


e To Roaſt the Hind- Quarter of a Pig, Lamb Faſbion. 


a T the Time of the Year when Houſe-Lamb is very dear, take the Hind-Quarter of a large Pig ; take 
off the Skin and roaſt it, and it will eat like Lamb with Mint Sauce, or with a Sallad or Seville 

Orange. Half an Hour will roaſt it. | CE avg 
| | | 1 0 
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T he Art of Cookery, made Plain and Eaſy. 9 


1 N 20 Bake a Pig. | | 
= | | 4 be in a Place where you cannot roaſt a Pig, lay it in a Diſh, flaur it all over very well, 
1 E 75 over with Butter; * the Diſh you lay it in, and put it into an Oven. When it is 
74 enough, draw it out of the Oven's Mouth, and rub it over with a buttery Cloth; then put it into the 
8. again till it is dry, take it out and lay it in a Diſk. ; cut it up, take a little Veal Gravy, and take 
pff the Fat in the Diſh it was bak'd in, and there will be ſome good Gravy at the Bottom ; put that to 
ir. with a little Piece of Butter rolled in Flour ; boil it up, and put it into the Diſh with the Brains and 
"IF Sage in the Belly. Some love a Pig brought whole to Table, then you are only to put what Sauce you 
uke into the Diſh. | 


1 


8 — * 


FT DING. To melt Butter. me. 

"2 JN melting of Butter you muſt be very careful; let your Sauce-pan be well tinn'd, take a Spoonful of 

1᷑ cold Water, a little Duſt of Flour, and your Butter cut to Pieces: Be ſure to keep ſhaking your Pan 
done Way for fear it ſhould oil; when it is a melted, let it boil, and it will be ſmooth and fine. A Sil- 

ver Pan is beſt, if you have one. 1 . „ 


7 Roaſt Geeſe, Turkies, & c. 


HEN you roaſt a Gooſe, Turky, or Fowls of any Sort, take care to finge them with a Piece of 
E white Paper, and baſte them with a Piece of Butter, drudge them with a little Flour, and when 
the Smoak begins to draw to the Fire, and they look plump, baſte them again, and drudge them with a 
little Flour, and take them up. 1 Fe” ES; 5 
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Sauce for a Gooſe. e TAE 
OR a Gooſe make a little good Gravy, and put it in a Baſon by itſelf, and ſome Apple-ſauce 
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. 22 Sauce for a Turky. 
FO R a Turky good Gravy in the Diſh, and either Bread or Onion Sauce in a Baſon. 
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9 | 38 Sauce for Fowls. | 
Ms 12 Fowls you ſhould put good Gravy in the Diſn, and either Bread or Egg Sauce in a 
1 Baſon. To bn | 6 e 


Io NN HFC sauce for Ducks. mu 
FOR Ducks a little Gravy in the Diſh, and Onion in a Cup, if liked, 
1 Sauce for Pheaſants and Partridges. 2, EEC ae 
1 PHE ASANT'S and Partridges ſhould have Gravy in the Diſh, and Bread Sauce in a Cup. 
Td o A Sauce for Larks. | | 5 
a ; ARKS, roaſt them, and for Sauce have Ctumbs of Bread done thus : Take a Sauce-pan ot Stew-pan 
9 and ſome Butter; when melted, have a good Piece of Crumb of Bread, and rub it in a clean Cloth 


to Crumbs, then throw it into your Pan; keep ſtirring them about till the. throw i 
& © | ro] | ey are brown, then throw them 
into a Sieve to drain, and lay as 3 8 ? | n 5 


m round your Larks. 
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70 Roaft Woodcocks and Snipes. 


= - | i #47362 : Sy 1 
Pp them on a little Spit; take a Round of a 'Three- Loaf and toaſt it brown, then lay it in a 
1 Diſh under the Birds, Laſs them with a little Butter FF let the Trail drop on the Toaſt.” When 
they are roaſted put the Toaſt in the Diſh, lay Quarter of a 


Pint of Min utes, and 


L-:. To 


\ 


Art of Cookery, made Plain and Eaſy. 
To. Roaſt a Pigeon. 
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+ our AK E ſome Parſley ſhred fine, a Piece of Butter as big as a Wallnut, à little Pepper and Salt; tye 


te Neck End tight; tye a String round the Legs and Rump, and faſten the other End to the Top 
of the Chimney- piece: B l N 
they will ſwim with Gravy. You may put them on a little ſmall Spit, and then tye both Ends cloſe. 


WIEN you broil them, do them iv the ſame Manner, and take care your Fire is as clear, and ſet 

your Gridiron high, that they may not burn, and have a little melted Butter in a Cup. You may 

ſplit them, and broil them with a little Pepper and Salt; and you may roaſt them only with a little Parſley 
and Butter in the Diſh. „ | „ | 1885 


. D.irections for Geeſe and Ducks, — 


1 


M 8 to Geeſe and Ducks, you ſhould have ſome Sage ſhred fine, and a little Pepper and Salt, and put 


them into the Belly; but never put any Thing into Wild Ducks. 


K 1 FE, 72.7 1 I. N oo . 1 
To Roaſt a Hare. h 


bs | AK E your Hare when it is cas d and make a Pudding; take a Quarter of a Pound of Sewet, and 

as much Crumbs of Bread, a little Parſley ſhred fine, and about as much Thyme. as will lie on a 
Six-pence, when ſhred ; an Anchovy ſhred ſmall, a very little Pepper and Salt, ſome Nutmeg, two Eggs, 
a little Lemon-peel : Mix all this together, and put it into the Hare. Sew up the Belly, {pit it, and lay 
it to the Fire, which muſt be a good one, Your Dripping: pan muſt be very clean and nice. Put two 
Quarts of Milk and Half a Pound of Butter into the Pan; keep baſting it all the while it is roaſting 
with the Butter and Milk till the Whole is uſed, and your Hare will be enough. You may mix the 
Liver in the Pudding, if you like it. You muſt firſt parboil it, and then chop it fine. 


5 Different Sorts of Sauce for a Hare. 391 5 
TAKE for Sauce a Pint of Cream and Half a Pound of freſh Butter; put them in a Sauce-pan, and 
keep ſtirring it with a Spoon till all the Butter is melted, and the Sauce is thick; then take up the 


Hare, and pour the Sauce into the Diſh. Another Way to make Sauce for a Hare, is to make good 
Gravy, thicken'd with a little Piece of Butter rolled in Flour, and pour it into your Diſh. You may 


teave the Butter out; if you don't like it, and have ſome Currant Jelly warm'd in a Cup, or Red Wine 


and Sugar boil'd to a Syrup : Done thus; take Half a Pint of Red Wine, a Quarter of a Pound of Sugar, þ | 


and ſet it over a ſlow Fire to ſimmer for about a Quarter of an Hour. You may do Half the Quantity 
and put it into your Sauce-Boat or Baſonwn. | g 
; | r 4 
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8 - 9 Br 07 Steaks. 


FIRST have a very clear brisk Fire; let your Gridiron be very clean; put it on the Pire, and take a 

Chaffing- diſh with a few hat Coals out of the Fire: Put the Diſn on it which is to lay your Steaks 
on, then take fine Rump Steaks about Half an Inch thick; put a little Pepper and Salt on them, lay them 
on tlie Gridiron, and (if you like it) take a Shalot or two, or a fine Onion, and cut it fine; put it into 
your Diſh : Don't turn your Steaks till one Side is done, then when you turn the other Side there will 
ſoon be a fine Gravy lie on the Top of the Steak, which you muſt be careful not to loſe. When the 
Steaks are enough take them carefully off into your Diſh, that none of the Gravy be loſt ; then have 
ready.a hot Diſh or Coyer,i and carry them hot to Table, with the Cover oc. 


001) asl 8 5 11 d lo oog a 19m tit 
ing tht Sauce for Steaks. 
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i 


II you love Pickles of Horſe-raddiſh with Steaks, never garniſh your Diſh, becauſe both the Garniſh- 


ing will be dry, and the Steaks will be cold, but lay thoſe Things on little Plates, and carry to Table. 
The great Nicety is to have them hor: amd fell of Gravy.” eee : * by 
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ning Broiling. . 


Wü Diſh over a 


* 


Is, and carry them to Table cover'd hot. When you 


rene eee n, 
broil FowIe or Pigeons always take Cafe ybur Fire is clear, and never baſte any Thing on the Gridiron, 


— 


for it only makes it imoak d and burnt. A 
* 3 | N b BF General 


e them with Butter, and when they are enough lay them in the Diſh, and 
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A'S ee ant Park Steaks, oj Pig Keep wen Ferre quick on.the Gridiron, and hare ready 


The Art of cvokery, made Plain and Eaſy, 0; 


General Directions concerning Boiling. 


Js dc all Sorts of boil'd Meats, allow a Quarter of an Hour to every Pound; be ſure the Pot is very 
x A clean, and skim it well, for every Thing will have a Scum riſe, and if that boils down it makes the 
Meat black. All Sorts of freſh Meat you are to put in when the Water boils, but ſalt Meat when the 
Vater is cold. | 


NN e A To. Boil a Ham. | 
117 HEN you boil a Ham, put it into a Copper, if you have one; let it be about three or four Hours 
; Ds boils, and Keep well skim'd all the Time; then, if it is a ſmall one, one Hour and a 
Half will boil it, after the Copper begins to boil ; and, if a large one, two Hours will do: For you are 
do conſider the Time it has been heating in the Water, which {ſoftens the Ham, and makes it boil the 
7 fooner. | | | 


\ % _ 


4 14 | Tongue, if falt, put it in the Pot over Night, and don't let it boil till about three Hours before 

E 1 A Dinner, and then boil all that three Hours; if freſh out of the Pickle, two Hours, and put it in 
when the Water boils. _ K 1 „„ = ” | 

00 Boil Fowls and Houſe - Lamb. 


k # . 


— 


9 - 


"7 Þ OWLS and Houſe-Lamb boil in a Pot by themſelves, in a good deal of Water, and if any Scum 
I TL riſes rake it off. They will be both ſweeter and whiter than if boil'd in a Cloth. A little Chicken 
> will be done in fifteen Minutes, a large Chicken in twenty Minutes, a — Fowl in Half an Hour, a 
little Turky or Gooſe in an Hour, and a large Turky an Hour and a Halt, | 


Sauce for a Boild Turky. b e e Þ 


and lay round the Diſh. Garniſh your Diſh with Lemon. 


f 9 £6: Ati bs dl: ods t 1. SCE: for a BoiP'd Gooſe. „ l Lock 
CAC for a boil'd Gooſe muſt be either Onions or Cabbage, firſt boil'd, and then ſtew'd' in Butter 


e 


2 + for five Minutes. | 2 | 

"ga i | VOY Nat: 15:1 EF? JFace 7 or Boi 4 Ducks . Or Rabbits. | | [eg A 1} 

=» O boil'd Ducks or Rabbits, you muſt pour boil'd Onions over them, which make thus: Take the 

_— Onions, peel them, and boil them in a great deal of Water; ſhift your Water, then let them boil 
_=x about two Hours, take them up and throw them into a Cullender to drain, then with a Knife chop them 
daa Board; Pie them into a Sauce pan, juſt ſhake a little Flour over them, put in a little Milk tions, 
with a good Piece of Butter; ſet them over the Fire, and when the Butter is all melted they are enough. 
Hut if you would have Onion-Sauce in Half an Hour, take your Onions, peel them, and cut them in 
_ £22 thinSlices, put them into Milk and Water, and when the Water boils N be done in twenty Minutes, 
ben throw them into à Cullender to drain, and chop them and put them into a Sauce-pan; ſhake in a 

* little Flour, with a little Cream, if you have it, and a good Piece of Butter; ſtir all together over the » 


3 Ld 5 4 # b - 5 4 4 5 3 4 7 55 J ; 7 a 14115 : 5 q | — 133 | 5 * ö = £ 8 _ a : 5 
Fire till the Butter is melted, and they will be very fine. This Sauce is very good wit roaſt Mutton, 
and it is the beſt Way of boiling Onions. * I e 7 Kone 
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Naber IN ur ts of white Pap 
7 roll about your Veniton, then tye the Paper on with a ſmall String, and baſte it very well all the 
Ame it is, Roaſting. If 
Ha 94 INI 1991 MP 
Hauch, an Hour and,a Ha 
x _ an Hour and a Half, and when it is enol 
1 Ju to make a Froth ; but you muſt be very quick, for fear the Fat ſhould melt. 
1 2 3 the Diſh but what comes out of a but qe: lome very good Gravy and put into your 
Sauce- Boat or Baſon : #h your Veniſon in another Baſon. If it is 
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7 be Art of yy made Plain and Eaſy. 


Different Sorts of Sauce for Veniſon. 


| Y ov may take either of theſe Sauces for Veniſon : Currant Jelly warm'd ; ot Half a Pint of Red 1 


Wine, with a Quarter of a Pound of Sugar, fimmer'd over a clear Fire for five or ſix Minutes; or 
Half a Pint of Vinegar, and a Quarter of a Pound of Sugar, fimmer'd till it 1s a rap. 


To Roaſi Mutton, Veniſon Faſbion. 


TAKE a Hind-Quarter of fat Mutton, and cut the Leg like a Haunch ; lay it in a a Pan with the Back- 

1 Side of it down; pour a Bottle of Red Wine over it, and let it lie twenty-four Hours, then ſpit it, 
and baſte it with the ſame 5 and Butter all the Time it is roaſting at a good quick Fire, and an 
Hour and a Half will do it. Have a little good Gravy in a Cup, and ee in e A good 
fat Neck of Mutton eats finely, done thus. 


To keep Veniſon or Hares ſweet; or to make them Py wks they link. 


4 F your Veniſon be very ſweet, only dry it with a Cloth, and hang it where the Air comes. If you 
would keep it an 


Water, and waſh it clean; then take freſh Milk and Water luke-warm, and waſh it again; then dry it 
in clean Cloths very well, and rub it all over with beaten Ginger, and hang it in an airy Place. When 
1 ou roaſt it, you need only y wipe it with a clean Cloth and paper it, as befpre-mention'd. Never do any 


hing elle to Veniſon, for all other Things ſpoil your Veniſon, and take away the fine Flavour, and this | | 


GI it 1 un any Thing you can do. A Hare you may manage buſt the ſame 2285 


To Roaft a Tongue, or Udder. 


Arboil i it firſt, then roaſt i 6 ſtick eight or ten Cloves about it ; baſte it with Butter, and — ſome 
3 and Sweet - Sauce. An Udder eats very well, done the ſame Way. 


To R 40 Rabbits. 


| ASTE them with good Butter, and drudge them with a little Flour. Half an Hour will ao them, 
at a very quick clear Fire; and, if they: are very ſmall, twenty Minutes will do them. Take the 
Live, with « lr Bunch of Parſley, and boil them, and then chop them very fine t 

Butter, and put Half the Liver and Parſley into the Butter; * it — the Di 
BY with the. other Half. Let your Rabbits be done of a fine üg | 


To Roaſt 4 Rabbit, Hare Faſhion. 


» and garniſh the 


I. RD a Rabbit with Bacon ; roaſt it as you do a Hare, and it eats very well: But * _ muſt 


make n. "Sauce 5 5 but if you don't lard it White- Sauce. 2 


11 urk ies, Pheaſants, c. may be FEY 
yo! may lard a Tut or Pheaſant, or any Thing, juſt as you like ie.” 


- a 


„ 
1 1 4 


es 2 Roaft a Fowl, Pheaſant kai 1 
JI. F you u hola have but one Pheaſant, and want two in a Diſh, take 4 larg e full 


no Body will know it. 


Rules, to be. obſerod i in 3 


4 ace, aha at Cue th pt be nr 
and Mater. Waſh i it o 
will ot your Meat. 


clean; Ja be fare to clean i it with nothin has Sand 
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To roaſt a Piece of Beef of about ten | Poundg will take an Hour'and a Half, at 1 Fire" * Twenty 
Pounds Weight will take three Hours, if it be a thick Piece; but if it be a thin Piece of twenty 
Pounds Weight, two Hours and a Half will do it; and ſo on, according to the Weight of your Meat, 
more or u.  Obſeror, In froſty Weather your Beef will take Half an Hour * Fe ; 1 


| Time, dry it very well with clean Cloths, rub it all over with beaten Ginger, and 
Hang it in an airy Place, and it will keep a great while. If it ſtinks, or is muſty, take ſome luke - warm 
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ether. Melt ſome 


? Rr Are: 
. AO 5 8 15 K ws 2 2 * 
wart yy 3 


grown F hap keep the 
Head on, and truſs it juſt as you do a Pheaſant ; 5 hard 1 it with de, þ but don t lard the Pheaſars, and 


od . ir with a # YG Cloth'; 8 for Oil, n and ſuck N a 
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2 | The Art of Cookery, made Plain and Eafy. | 9 


Bp Ty r 

F Leg of Mutton of fix Pounds will take an Hour at a quick Fire; if froſty Weather an Hour and 
= A a Quarter 3 nine Pounds, an Hour and a Half; a Leg of twelve Pounds will take two Hours ; if 
> froſty, two Hours and a Half; a large Saddle of Mutton will take three Hours, becauſe of papering it ; 
a Grail Saddle will take an Hour and a Halt, and ſo on, according to the Size; a Breaſt will take Half 
an Hour at a quick Fire; a Neck, if large, an Hour; if very ſmall, little better than Half an Hour; a 
Shoulder much about the ſame Time as the Leg. 
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= | muſt be well done. Ta every Pound allow a Quarter of an Hour For Example; a Joint of 
1 P 9 * _— ei * three Hours, i ſo on; if it be a thin Piece of that Weight two Hours will 


roaſt it. | 
15 Directions concerning Beef, Mutton and Pork. 
1 HES E three you may baſte with fine nice Dripping. Be ſure your Fire be very good and brick I 


I r 
N _— 
3 . 5 


w - 


but don't lay your Meat too near the Fire, for fear burning or ſcorching. 


oy E AL takes much the ſame Time roaſting as Pork ; but be ſure to paper the Fat of a Loin or Fillet, 
5 and baſte your Veal with good Butter. =, Fo og 


1 HO USE-LAM B. 

I x a large Fore- Quarter an Hour and a Half; if a ſmall one, an Hour, The Out- ſide muſt be paper d, 
10 baſted with Butter, and you muſt have a very quick Fire. If a Leg, about three Quarters 
of an Hour; a Neck, Breaſt or Shoulder, three Quarters of an Hour; if very ſmall, Half an Hour 
RX will do. . ne 5 TY 4 : 


. . A PTC. 5 
IF juſt kill'd, an Hour; if kill'd the Day before, an Hour and a Quarter; if a very large one, an 
„ jay ? 3 , , x& 

1 Hour and a Half. But the beſt Way to Judge is when the Hye drop out, and the Skin is grown very 
* ,. hard; then you muſt rub it with a coarſe Cloth, with a good Piece of Butter roll'd in it, till the Crack- 
lung is criſp, and of a fine light Brown. 1 | | 9 


| v0 muſt have a ye Fire. If it be a ſmall Hare, put three Pints of Milk and Half a Pound 

of freſh Butter in the Dripping-pan, which muſt be very clean and nice; if a large one, two Quarts 
| of Milk and Half a Pound of freſh Butter. You muſt baſte your Hare well with this all the Time it is 

roaſting, and when the Hare has ſoak d up all the Butter and Milk it will be enough. | 

A TURKY. 55 


A Middling Turky will take an Hour; a very large one, an Hour and a Quarter; a ſmall one, thres 
1 Quarters of an Hour, You muſt paper the Breaſt till it is near done enough, then take the Paper 
. off froth it up. Your Fire muſt be very good. „ a 


# Go0ek.. 


2 9 RW „ 


1 ; l O BSE RVE the ſame Rules. 


A Large Fowl, three Quarters of an Hour; a middling one, Half an Hour; very ſmall Chickens, 
> A twenty Minutes. Tour Fire muſt be very quick and clear when you lay them down. © 
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to Tbs Art of Cookery, made Plain and Eaſy. 


WILD DUCKS. 
'F EN Minutes at a very quick Fire will do them; but if you love them well done, a Quarter of an 
Sta e e TE AL, WIGEON, &c. 
OBSERVE the ſame Rules. 3 | 


WOODCOCKS, $NIPES and PARTRIDGES. 
FCC al og Mas: n 


A 


e 094 Directions concerning Poultry. | 
I your Fire is not very quick and clear when you lay your Poultry down to roaſt, it will not eat near 
1 o ſweet, or look ſo beautiful to the Eye. 1 2 


| Ti 0; keep Meat hot. 


0 H E Nay to keep Meat hot, if it be done before your Company is ready, is to ſet the Diſh 
„ oper a Pan er 3 . cover the Diſh with a deep Cover ſo as not to touch the Meat, and 
throw a-Clath. over alk” Thus you may keep your Meat hot a long Time, and it is better than over roaſt- 


"x | over B | 
ing and fpofling the Meat. The Steam of the Water keeps the Meat hot, and don't draw the Gravy out, 


or dry it up: whereas if you ſet a Diſh of Meat any Time over a Chafling-diſh of Coals, it will dry up 


all the Gravy, and ſpoil the Meat. 


0 greſs 
b - 33 — 2 = 2 4 5 5 he. - - . # | 2 
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Zreens, Roots, &c. 


clean Pan for fear of Sand or Duſt, which is apt to hang round wooden Veſſels. Boil all your Greens 
in a Copper Sauce- pan by themſelves with a great Quantity of Water. Boil no Meat with them, for that 
diſcolours them. Ute no Iron Pans, Oc. for they are not proper; but let them be Copper, Braſs or Silver. 


7 dreſs Spinach. 


ICK it very clean, and waſh it in five or fix Waters; put it in a Sauce-pan that will juſt hold it, 
throw a little Salt over it, and cover the Pan cloſe. Don't put any Water in, but ſhake the Pan often, 
You.muſt put your Sauce-pan-on a clear quick Fire. As ſoon as you find the Greens are ſhrunk: and fallen 
to the Bottom, and that the Liquor which comes out of them boils up, they are enough. Throw them 
into; a clean Sieve to drain, and juſt give them a little Squeeze. Lay them in a Plate, and never put any 


Butter on it, but put it in a Cup. . 
To dreſs Cabbages, & c. 


- 


are tender, or fall to the Bottom, they are enough; then take them off, before they loſe their Colour. 


Always throw Salt into your Water before you put your Greens in. Young Sprouts you ſend to Table juſt 


as they are, but Cabbage is beſt chop'd and put into a b a good Piece of Butter, ſtirring it 
fax about: five or ſix Minutes till 2 r. is all melted, and then ſend it to Table. LW. 71 
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| E T them be {crap'd very clean, and when they are enough rib them in a clean Cloth, then ſlice 
them into a Plate, and pour ſome melted Butter over them. If they are young Spring Carrots, Half 
an Hour will boil them; if large, an Hour; but old Sandwich Carrots will take two Hours. 


— A 
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A LWAYS be very careful that your Greens be nicely pick'd and waſh'd. You ſhould lay them in a 


Cabbage, and all Sorts of young Sprouts muſt be boiled in a great deal of Water. When the Stalks 


7 be Art of Cookery, made Plain and Eaſy. 7 9 0 
To dreſs Turnips. { 


3 HEY eat beſt boil'd in the Pot, and when enough take them out and put them into a Pan and maſh 
3 them with Butter and a little Salt, and ſend them to Table. But you may do them thus; pare your 
WE. Turnips, and cut them into Dice as big as the Top of one's Pinger; put them into a clean Sauce - pan and 


juſt cover them with Water; when enough throw thein into a Steve to drain, and put them into a Sauce- 
1 pan with a good Piece of Butter; ſtir them over the Fire for five or fix Minutes, and ſend them to Table. 
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ks | 4 To dreſs Parſnips. = 
I 1 HEY ſhould be boil'd in a great deal of Water, and when you find they are ſoſt (which you will 
506 know by running a Fork into them) take them up, and 33 ſcrape all the Dirt oft them, and 
then with a Knife ſcrape them all fine, throwing away all the ſticky Parts; then put them into a Sance- 
E pan with ſome Milk, and ftir them over the Fire till they are thick. Take great Care they don't burn, 
Wy and add a good Piece of Butter and a little Salt, and when the Butter is melte ſend them to Table. 
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Zo TRIP all the little Branches off till you come to the top one, then with a Knife e all the 
5 8 hard outſide Skin which is on the Stalks and little Branches, and throw them into Water. Have a 
Stew pan of Water with ſome Salt in it: When it boils put in the Brockala, and when the Stalks are 
tender it is enough, then ſend it to Table with Butter in a Cup. The French eat Oil and Vinegar with it. 


= To dreſs Potatoes. 

ND Y OU muſt boil them in as little Water as you can without burning the Sauee- pan. Cover the Sauce- 

1 pan cloſe, and when the Skin begins to crack they are enough : Drain all the Water out and let them 
ſtand cover'd for a Minute or two; then peel them, Jay them in your Plate, and pour ſome melted Butter 
oer them. The beſt Way to do them is, when they are peel'd to lay them on a Gridiron till they are 
1 is of a fine Brown, and ſend them to Table. Another Way is to put them into a Sauce-pan with ſome 
Beef Dripping, cover them cloſe, and ſhake the Sauce-pan often for fear of burning to the Bottom: When 
they are of a fine Brown and criſp, take them up in a Plate, then put them into another. for fear of the 
"of IL Fat, and put Butter in a Cup. wy 

Wt | | | 1 | 

L T0 dreſs Caulifiowers. 

| 44 AKE your Flowers, cut off all the green Part, and then cut the Flowers into four, and-lay them in 
I Water for an Hour: Then have ſome Milk and Water boiling, put in the Cauliflowers, and be ſure 
do skim the Sauce pan well. When the Stalks are tender take them carefully up, and put them into a: 
Caullender to drain; then put a Spoonful of Water into a clean Stew - pan with a little Duſt of Flour, about 
2 Quarter of a Pound of Butter, and ſhake it round till it is all finely melted, with a little Pepper and 
Salt; then take Half the Cauliflower and cut it as you would for Pickling, lay it into the Stew- pan, turn 
it, and ſhake the Pan round. Ten Minutes will do it. Lay the ſtew'd in the Middle of your Plate, and 
the boil'd round it: Pour the Butter you did it in over it, and ſend it to Table. 5 


To dreſs French Beans. 


FIRST ſtring them, then cut them in two, and afterwards acroſs: But if you would do them nice, 
cut the Bean into four, and then acroſs, which is eight Pieces; lay them into Water and Salt, and 
when your Pan boils put in ſome Salt and the Beans: When they are tender they are enough; they will 
b de foon done. Take Care they don't loſe their fine Green. Lay them in a Plate, and have Butter in # C. 


To dreſs Artichokes. 


1 X7 RING off the Stalks, and put them into the Water cold with the Tops downwards, TRE all. the 
W Duſt and Sand may boil out. When the Water boils, an Hour and a Hale will do them. _ 


= Ih To dreſs Aſparagus. eee ahebo 4 
op 8 3 a the . very uren till they look white, then cut all the Stalks even alike, throw 
| 1 ef and have re 4 a Stew - pan mug: Put in ſome Salt, and tye the Aſparagus in lit- 
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Directions concerning Garden Things. 
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Math 


for if they are over boil'd they neither have any Sweetneſs or Beauty. 


| To dreſs Beans and Bacon. 


HEN you dreſs Beans and Bacon, boil the Bacon by itſelf and the Beans by themſelves, for th; 
Bacon will ſpoil the Colour of the Beans. Always Sow ſome Salt into the Woe, and ſome Part 
nicely pick d. When the Beans are — you will know by their being tender) throw them into 
a Cullender to drain: Take up the Bacon skin it; throw ſome Raſpings of Bread over the Top, and 
if you have an Iron make it red-hot and hold over it, to brown the Top of the Bacon: If you have not 

one, ſet it before the Fire to brown. Lay the Beans in the Diſh, and the Bacon in the Middle on the 
Top, and ſend them to Table, with Butter in a Baſon, 5 e 


wy To make Gravy for a Turky, or any Sort of Fowl. 


AKE a Pound of the lean Part of the Beef, hack it with a Knife, flour it ve well, have ready a 


1 Stew-pan with a Piece of freſh Butter: When the Butter is melted put in the Beef, fr it till it is 


boiling Water: Stir it all together, and put in two or three Blades of Mace, four or five Cl ſon 
Whole Pepper, an Onion, a Bundle of Sweet Herbs, a little Cruſt of Bread baked brown, 9 link 


Piece of Carrot: Cover it cloſe, and let it ſtew till it is as good as you would have it. This will make Ws. 


a Pint of rich Gravy. | 
| T draw Mutton, Beef, or Veal Gravy. 


” AKE a Pound of Meat, cut it very thin, lay a little Piece of Bacon about two Inches long at the 


Bottom of the Stew-pan or Sauce-pan, and lay the Meat on it: Lay in ſome Carrot, and cover it 
cloſe for two or three Minutes, then pour in a Quart of boiling Water, ſome Spice, Onion, Sweet Herbs, 
and a little Cruſt-of Bread toaſted ; let it do over a flow Fire, and thicken it with a little Piece of Butter 
rolled in Flour. When the Gravy is as good as you would have it ſeaſon it with Salt, and then ftrain it 


off. You may omit the Bacon, if you diſlike it. 5 
To burn Butter for thickening Sauce. 


GET your Butter on the Fire and let it boil till it is brown, then ſhake in ſome Flour, and ſtir it all 5 


the Time it is on the Fire till it is thick. Put it bye, and keep it for Uſe. A little Piece is what 
the Cooks uſe to thicken and brown their Sauce; but there are few Stomachs it agrees with, therefore 
ſeldom make uſe of it. . 
I F you live in the Country where you can't always have Gravy Meat, when your Meat comes from the 


Butcher take a Piece of Beef, a Piece of Veal, and a Piece of Mutton ; cut them into as ſmall Pieces 
as you can, and take a large deep Sauce-pan with a Cover, lay your Beef at Bottom, then your Mutton, 


then a very little Piece of Bacon, a Slice or two of Carrot, ſome Mace, Cloves, Whole Pepper Black and + 


White, a large Onion cut in Slices, a Bundle of Sweet Herbs, and then lay in your Veal : Cover it cloſe 
over a very {low Fire for fix or ſeven Minutes, ſhaking the Sauce-pan now and then; then ſhake ſome 
Flour in, and have ready ſome boiling Water, pour it in till you cover the. Meat and ſomething more: 
Cover it cloſe, and let it ſtew till it is quite rich and good; then ſeaſon it to your Taſte with Salt, and 
ſtrain it off. This will do for moſt Things. | | | | 


ge To make Gravy for Soops, EF. | 
T4 KE a Leg of Beef, cut and hack it, put it into a large earthen Pan; put to it a Bundle of Sweet 
Herbs, two Onions ftuck with a few Cloves, a Blade or two of Mace, a Piece of Carrot, a Spoon- 

ful of Whole Pepper Black and White, and a Quart of ftale Beer: Cover it with Water, tye the Pot 
down cloſe with Brown Paper rubbed with Butter, ſend it to the Oven, and let it be well baked. When 
it comes Home, ſtrain it hs h a coarſe Sieve ; lay the Meat into a clean Diſh as you ſtrain it, and 
keep it for Uſe. It is a fine Thing in a Houſe, and will ſerve for Gravy, thicken'd with a Piece of But- 
ter, Red Wine, Catchup, or whatever you have a mind to put in, and is always ready for of moſt 
Sorts. If you have Peaſe ready boil'd, your Soop will ſoon be made: Or take ſome of the Broth and 
ſome Vermicelli, boil it together, fry a Piench Roll and put in the Middle, and you have a good Soop. 
You may add a few Truffles and Morels, or Sellery ſtew'd tender, and then you are always read. 


* 


To 


il Garden Things by over boiling them : All Things that are Green ſhould have - | 


1, AW 


brown, and then N in a little boiling Water; ſhake it round, and then fill up with a Tea-kettle of 


he Art of Cookery, made Plain and Eafy. I3 


vn To Bake a Leg of Beet. Ny LN 9 
05 ir haft in the fame Manner as before dirseted in the making Gravy for Soops, Sc. and when it Is 
baked, ſtrain it through a coarſe Sieve: Pick out all the Sinews Fat, put them into a Sauce-pan 

” TW few Spoonfuls of the Gravy, a little Red Wine, a little Piece of Butter rolled in Flour, and ſome 
2 Muſtard : ſhake your Sauce-pan oſten, and when the Sauce is hot and thick diſh it up and ſend it to Table. 
3 5 8 ö © ho 9 6 Pl . f 42 | 

lt is a pretty Di | 1 65 | 


= To Bake an Ox's Head. 
CCC 
wart it for it is only putting ſome hor Water to it. Cold Water will foil ii. 
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1 So * 0 dreſs Scotch Collops. „ UMICEE os: 
AKE Veal, cut it thin, beat it well with the Back of a Knife or Rolling-pin, and grate ſome Nut- 
meg over them; dip them in the Tolk of an Egg, and fry them in a little Butter till they are of a 


11 fine Brown; then pour the Butter from them, and have ready Half a Pint of Gravy, a little Piece of But- 
ter rolled in Flour, a few Muſhrooms, a Glaſs of White Wine, the Tolk of an Egg, and a little Cream 


Wl It. 
% : 8 
SY * mt > * 
o * . 
T 


mint together. If it wants a little Salt put it in. Stir it all together, and when it is of a fine Thickneſs 
din it up. It does very well without the Cream, if you have none; and very well without Gravy, only 
put in juſt as much. warm Water, and either Red or White Wine. Mo 1 3 


To dreſs White Scotch Collops. - 


- I De not dip them in Egg, but fry them till they are tender, but not Brown. Take your Meat out of the 
Fan, and pour all out; then put in your Meat again, as above, only you muſt put in ſome Cream. 


pp dreſs 4 Fillet of Veal with Collops, &c. 


1 F OR an Alteration, take a ſmall Fillet of Veal, cut what Collops you want, then take the Udder and 
i jill it with Force-Meat, roll it round, tye it with a Packthread acroſs, and roaſt it; Iay your Collops 
wà:in the Dith, and lay the Udder in the Middle. Garniſh your Diſhes with Lemon. „ 390M 


© NI OW you are to obſerve, that Force-Meat Balls are a great Addition to all Made-Diſhes, made 
thus: Take Half a Pound of Veal, and Half a Pound of Sewet, cut fine, and beat in a Marble 
Mortar or Wooden Bowl; have a few Sweet Herbs ſhred fine, a little Mace dry'd and beat fine, à ſmall 
"W080. Nutmeg grateg, or Half a large one, a little Lemon-peel cut very fine, a little Pepper and Salt, and 
= the Tolks of two 75 3 mix all theſe well together, then roll them in little round Balls, and ſome in 
1 Little long Balls; roll them in Flour, and fry them Brown. If they are for any Thing of White Sauce, 
Pad a little Water on in a Sauce- pan, and when the Water boils put them in; and let them boil for a few 
1 utes, but never fry them for White Sauce. CCC KKK Hori 
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5 TY TOO” SO, bs, | TO1L12 2003 UN RG. Bf eee ) 9113 U 1 
| Truffles and Morels, good in Sauces and Soops. 
I T AKE Half an-Ounce of Truffles and Morels, ſimmer them in two or three Spoonfuls of Water for a 

and 


few Minutes, then put them with the Liquor into the Sauce. They thicken both Sauce and Soop, 
give it a fine Flavour. | „ ny Stn: cn ene f 
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1 Wy T0 Steno Ox-Palites. PRE 
TE chem very tender: Which ruſt be ddne: by: putting them into cald Water, and let them ſtew 
D very ſoftly oer a ſiow Fire till they are tender, then cur thein into Pieces and put them either into 
Font Made Biſh or Soop; and Cocks-combs and Artichoke-bottoms, cut ſmall, and put into the Made- 

im. Garnifk your Diſhes with Lemon, Sweetbread ſtewed for White Diſhes, and fry'd for Brown 

Ones, and cut in little Piece. 1 


KE all the Skin and Fat off, cut it very thin che right Way of the Grain, then butter your Stew- 


4 


e 

; 12 and ſhake ſome Flour into it; lice Half a Lemon and Half an Onion, cut them very ſmall, a 
little Bundle of Sweet Herbs, and a Blade of Mace: Pur all together with your Meat into the Pan, ſtir "x 

it a Minute or two, then put in fix Spoonfuls of Gravy, and have ready an Anchovy minc'd fmall ; mix 

it with ſome Butter and Flour, ſtir it all together for fix Minutes, and then diſh it up. | 


due make @ Brown Fiicaſey. | 


: - ST > 
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you muſt take your Rabbits or Chickens and skin them, then cut them into ſmall Pieces, and rb 


Y OU may take Mo Ch ut Pieces; lay them into 
warm Water to draw out all the Blood, and then lay them in a clean Cloth to dry: Pur them into a 8 


Mace dry'd and beat fine, a very little Nutmeg, a few Muſhrooms, ſhake all _—_— for cyan: or 
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Pepper, an Onion, a little Bundle of Sweet Herbs, and do but juſt cover them with Rm 
they are tender, then with a Fork take them out, ſtrain the Liquor, and put them 
or and Half a Pint of. Cream, the Yolks of two Egg . 
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ay W | 
| Kee the Pan ſhakin round till they are quite hot, and 
dſl them up. , Garniſh ich Lemon, They will be ve good without Wine, - 


T Fricaſey Rabbits, Lamb, Sweetbreads, or Tripe. 
e ee 53307 Ie —ZE.ö. 977 Rte he d9. ug aft 22111; 
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nn | Another Way to Fricaſey Tripe. jet 
b | F A K E a Piece of Double Tripe, cut it into Slices two Inches long and Half an Inch broad, put them 

= 1 imo your Stew-pan, and ſprinkle a little Salt over them; then put in a Bunch of Sweet Herbs, a 
little Lemion-peel, an Onion, à little Anchovy Pickle, and a Bay Leaf: Put all theſe to the Tripe, then 


9 in juſt Water enough to cover them, and let them ſtew till the Tripe is very tender; then take out 
= a2 Tripe and ftrain the Liquor out, ſhred a Spoonful of Capers, and. put to them a Glaſs of White 
Wine, and Half a Pint of the Liquor they were ftew'd in: Let it boil a little while, then put in your 
I Tripe, and beat the Yolks of three Eggs; put into your Eggs a little Mace, two Cloves, a little Nutmeg 
E 3:v'd and beat fine, a ſmall Handful of Parſley pick d and ſhred fine, a Piece of Butter rolled in Flour, 
and a Quarter of a Pint of Cream ; mix all theſe well together and put them into your Stew pan, keep 
them ſtirring one Way all the while, and when it is of a fine Thickneſs and ſmooth, diſh it up, and gar- 
gniſh the Diſh with Lemon. You are to obſerve that all Sauces which have. Eggs or Cream in you muſt 
7 keep ſtirring one Way all the while they are on the Fire, or they will turn to Curds. You may add 
white Walnut Pickle, or Muſhrooms, in the room of Capers, juſt to make your Sauce a little tart. 


x >”. .. .. GBS et uw kn... ow; 
-"AKF your Feet and Ears out of the Pickle they are ſous'd in, or boil them till they are tender, 
T then a them into little Jong thin Bits about — Inches long and about a Quarter of an Inch hick ; 
put them into your Stew-pan with Half a Pint of good Gravy, a Glaſs of White Wine, a good deal of 
Muſtard, a good Piece of Butter rolled in Flour, and a little Pepper and Salt; ſtir all together till it is 
. of a fine Thickneſs, and then diſh it up. 33 % e eee alt Hle ft - 
Nocte, They make a very pretty Diſh fry'd with Butter and Muſtard, and a little good Gravy, if you 
like it. Then only cut the Feet and Ears in two. You may add Half an Onion, cut ſmall. a, 


1 "27 hy Tales =. ew an. 

CUT your Tripe into Pieces about three Inches long, dip them in the Tolk of an Egg and a few Crumbs 
of Bread, fry them of a fine Brown, and then take them out of the Pan and lay them in a Diſh to 
drain; have ready a warm Diſh to put them in, and fend them to Table, with Butter and Muſtard 


1 in a Cup. 


* 


= 1 Ie? eee, 9 To Stew Tripe. 8 ein „ 
2 C UT it juſt as you do for frying, and ſet on ſome Water in a Sauce-pan, with two or three Onions cut 


U into Slices, and ſome Salt; when it boils, put in your Tripe. Ten Minutes will boil it. Send it 
= to Table with the Liquor in the Diſh, and the Baie have Butter and Muſtard in a Cup, and diſh it 
up. You may put in as many Onions as you like to mix with your Sauce, or leave them quite out, juſt 
as you pleaſe. Put a little Bundle of Sweet Herbs, and a Piece of Lemon-peel into the Water, 1 
vou put in the Tripe. N Rs © | 


AT A Fricaſey of Pigeons. 
TAKE eight Pigeons, new kill'd, cut them into ſmall Pieces, and put them into a Stew-pan with a 
_ Pint of Claret and a Pint of Water ; ſeaſon your Pigeons with Salt and Pepper, a Blade or two of 
Mace, an Onion, a Bundle of Sweet Herbs, a good Piece of Butter juſt rolled in a very little Flour ; cover 
It cloſe, and let them ftew till there is juſt enough for Sauce, and then take out the Onion and Sweet 
Herbs, beat up the Yolks of three Eggs, grate Half a Nutmeg in, and with your Spoon puſh the Meat 
> all to one Side of the Pan and the Gra vy to the other Side, and ſtir in the E gs; keep them ſtirring for 
ear of turning to Curds, and when the Sauce is fine and thick ſhake all ages uf put in Half a Spoonful 
| 1 g 1 . a non z Mes put the Meat into the Diſh, 2 the Sauce over it, and have 
rea ces o con toaſted, a : . | over. and o Baron 
Ys ne et om mate, cen, tho te Ops lon a a the Bok 


= A Fricaſey of Lambſtones and Swreetbreads. 
"HEE ready fone Lambſiones blanched, parboiled and ſliced, and flour two or three Sweetbre 
..- 1 1 very thick, cut them in two, the Volks of fix hard Eggs whole, a few Piſtaco Nut Kertels, ab 
zl 8 w large Oyſters : Fry theſe all of a fine Brown, then pour out all the Butter, and add a' Pint of drawn 
1 0 the Lambſtones, ſome np Tops about an Inch long, ſome grated Nutmeg, a little Pepper 
and Salt, two Shalots ſhred ſmall, and a Glaſs of White Wine ; ſtew all dels together for ten Minutes, 


off W 


3 
1 4 


* Tolk Eggs beat very fine, with a little White Wine, and a little beaten Mace; ſtir 
1 all together till it is of a fine Thickneſs and then diſh it up. Garniſh'with Lemon. 7 


1 
. 


5 * 0 Haſh a Calf's Hel 
ZIL. the Head almoſt enough, then take the beſt Half with a ſharp Kni r 
3 n ue 26a almoſt enough, thi t and with a nife take'it-nicely from the Bone 
eden bad Eyes; lay ic 9 a lice deep Diſh before a good Bite, and take grearCars no Aſhes fall in 

e a few Sweet Herbs, ſo tte croſs and croſs 3 grate ſome Nuttlegiall over, a very little 11 


me Crumbs of Bread, and a little Lemon-peel chopp'd very fine; baſte it with a 


little 


* 
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F The Ark of Culery, * Plain and Eaſy. 
| little Butter, then baſte it again and pour over it the Yolks of two Egge keep the Diſh turning that; it 
y be all Brown alike : 5 the other Half and Tongue 1 into little thin Bits, and ſet on a Pint of draw 


Gravy in a, Sauce. pan, a little Bundle of Sweet Herbs, an Onion, a little Pepper and Salt, a Glaſs of Red 
ine, and tive, Shalots; boil all theſe together a fow Minutes, then ſtrain it through a Sieve, and put it 
into a Uean Stew-pan v ; h the "Haſh ** Flour the Meat before you put it in, and put in a few Muſhrooms, 
A Spbonfu i] of the x. two As of Catchup, and a few Truffles — Morels; ſtir all theſe toge- 
he 5 few. Minutes, chen beat up Half the Brains and ſtir into the Stew - pan, and a little Piece of But- 
T rolled i in der: Take the other Half of the Brains, and beat them up with a little Lemon- peel cut 
grated; a little" beaten Mace, a. little Thyme ſhred ſmall, a little Parſley, the Yolk 

f at pood Dripping boiling in a — then fry the Brains in little && Cakes about 
97 bi * r be Fry about t Oyſtes in the Tolk of an Egg, toaſt ſome. Slices 


f Bacon, fry à few 2 Meat ee have ready a hot 75 if Pewter, over a few clear Ooals; if 

Chi rer a Pan of Bot Water; pour iu your Haſh, then lay in your toaſted Head, throw the Force- 

Balls over the 9 2 and An ce Diſh with fr yd O 1 the fry d Brains, and. ws rao throw 
7 the * 2 — an wugd on Diſh, and-fend it to Table. | 
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To 0 Haſh a Calf's ; s Head ” bite. 


Fr AKE Half 2 Pint of Gravy, a large Wine-Glaſs öf White Wine, a little beaten Mace, a little Nut- 
© Limeg, and a little Salt ; throw into 2 Haſh a few Muſhrooms, a few Truffles and Morels firſt par- 
| boi d, à ſew Artichbke Bottoms and A us Tops, if you have them, a good Piece of Butter ro led 
in Flour, the Yolks ef two Eggs, Half a Pier of Cream, and one Spoonful of Muſhroom-Catchup ; ſtir 
al together very catefully till it is of a fine Thicknehs, « then: -pour 1t into your Diſh, and lay the other 
Half of the Head, as before mention'd, in the Middle, and ITED: it as wee dne, with fry'd 
Ovſters Brains, Lemon, and Force-Mear Balls EM 


" »a#, * 1 it ht n 7 


T4 KE the Head, pick it and waſh | it very clean; take an N Diſh large enough to lay the Head 
on, rb a 1 Po of Butter all over the Diſh, then lay ſome long Iron Skewers acroſs the Top of 
* che Dilh, and lay the Head on them,; e. up the Meat Pl the Middle that it don't lie in the Diſh, 
then grate ſome. — Moyer it, a few Sweet Herbs ſhred ſmall, ſome Crumbs of Bread, a little 
Lemon: peel cut fine then flour i 1 a over ; ſtick Pieces of Butter in the Eyes and all over the Head, 
and fl 2 again: Let it be well baked, and of a fine Brown; you may throw a little Pepper and Salt 
over it, and put into the Diſh a Piece of Beef cut ſmall, a Bundle of Sweet Herbs, an Onion, _ 
Whole. Pepper; a Blade of Mace, two Cloves, a Pint of Water, and boil the Brains with ſome Sa 
When the Head is enough, lay it on a Diſh, and ſet it to the Fire to keep warm, then ftir all togethe 
in the Diſh, and boil it in a Sauce-pan 3 ſtrain it off, put it into the Sauce-pan again, add a Piece of 
Butter rolled i in Flour, 2nd the Sage in the T Brains chop pp. fine, a Spoonful of Catchup, "and two 8 
fuls of Red Wine, boil them together, and take the Brains, bent them well, and mix them wit the 
Sauce; pour it into the Diſh, — ſend it to Table. You muſt bake the Tongue with the Head, and 
don't cut it out; It will lie the handſomer 1 in the Diſh. 


| T 0 Bake 4 Sheep's 3 Head, 
Dos i che fume Way, lt oe dl. 


wad pogo oft 3 To: dreſs a. Lamb's Head. 
BY re: os Head and Plack © ee but don't let the Liver be too much done ; take the Head up, hack 


2 


it croſs and croſs with a Knife, grate ſome Nutmeg over it, and lay i it in a Diſh before a good Fire ; 
Alien grate ſome Crumbs of Bread, ſome Sweet Herbs rubb'd, a little Lemon-peel chopp'd fine, a very little 
: r and Salt, and baſte it with a little Butter; then throw a little Flour over it, and juſt before it 1s done 
: Pepper fame, baſte it and drudge it: Take Half the Liver, the Lights, the Heart and Tongue, chop 
them very ſmall, with fix or eight 8 s of Gravy or Water; firſt ſhake ſome Flour over the Meat, 
and ſtir it together, then — in the Gravy or Water, a good Piece 'of Butter rolled in a little Flour, a lit- 
tle Pepper and Salt, and w 
Half a Spoonful of Vinegar, pour it into our Diſh, lay the Head i in the Middle on the Mince-Meat, have 
xe other Half of the Liver cut thin, , with ſome Slices of Bacon broil'd, and dy round the Head. 


uh, the Dim with, e N 


ee ee eee To 3 1 Ragoo a Neck * N 


0 UT A Neck of Veal into 81 ” Daten them with a We pin, ſeaſon them with galt, Pepper, 
Cloves and Mace, lard them with Bacon, Lemon- peel and Thyme, dip them in the Yolks of Eggs, 

make a Sheet of ſtrong Cap-Paper up at the four Corners in the Form of a ins pp Ig pin up the 
Corners, butter the 1 rar on a L Gridiron, and ſet jt over a Fire of Charcoal; put in your Meat, 
let it do leiſurely, i and turning to keep in the Gravy, and when it is enough hats ready 
Half a Pint of ſtrong 2 B37 1 ſeaſon it high, put in Muſhrooms and Pickles, Force-Meat Balls dipp d in 
| 2 * of Eggs, Oyſters fiew'd and fry d, to lay round and at the 'Top: of your Diſh, and then ſerve 
rolls If for a Brown Ra put in Red Wine. if for a ee 3 bas in Mbite — with the 
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at runs from the Head in the Diſh ; ſimmer all to _ a few Minutes, and add 
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it up till the Gravy is very good, then ſtrain it off, and if you have a little rich Beef Gra vy add a _— 
t 
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2 Ragoo 4 Breaſt of Veal. 


3 r J, put it into a large Stew pan, put in a Bundle of Sweet Herbs, an Onion, 
1 A KE WT R a Blade or * of Mace, two or three Cloves, a very little Piece of 
MM and cover it juſt with Water; when it is tender take it up, bone it, put in the Bones, boil 


; If an Ounce of Truffles and Morels, a Spoonful or two of Catchup, two or ree 
55 > 1 Thite n let them all boil together; 'in the mean Time flour the Veal, and fry it 
: Dart r till it is of a fine Brown, then drain out all the Butter and pour the Gravy you are boiling to 
* | Veal with a few Muſhrooms ; boil all together till the Sauce is rich and thick, and cut the Sweet- 
= ad into four. A few Force-Meat Balls is proper in it. Lay the Veal in the Diſh, and pour the Sauce 
all over it. Garniſh with Lemon. 6 ä 


Another Way to Ragoo a Breaſt of Veal. 


| e it nicely, flour it, and fry it of a fine Brown, then pour the Fat out of the Pan, and 
Y 2 43 with the Be when enough, take it out, and ſtrain the Liquor, then put 


in your Meat again, with the Ingredients, as before directed. 


A Breaſt of Veal in Hodge-Podge. 


| TAKE 2 Breaſt of Veal, cut the Briſcuit into little Pieces, and every Bone aſunder, then flour it, and 


ound of good Butter into a Stew-pan ; when it is hot, throw in the Veal, try it all over 
of a E light e 1 then have ready a Tea. Keie of Water boiling, pour it in the Stew-Pan, fill 
it up and ſtir it round, throw in a Pint of Green Peaſe, a fine Lettuce whole, clean waſh'd, two or three 
Blades of Mace, a little Whole Pepper ty'd in a Muſlin Rag, a little Bundle of Sweet Herbs, a {mall 
Onion ſtuck with a few Cloves, and a little Salt: Cover it cloſe, and let it ſtew an Hour, or till it is boil'd 


to your Palate, if you would have Soop made of it; if you would only have Sauce to eat with the Veal, 


ou muſt ſtew it till there is juſt as much as you would have for Sauce, and ſeaſon it with Salt to your 
Palate; take out the Onion, Sweet Herbs and Spice, and pour it all together into your Diſh. It is a 
fine Diſh. If you have no Peaſe, pare three or four Cucumbers, {coop out the Pulp and cut it into little 
Pieces, and take four or five Heads of Sellery, clean waſh'd, and cut the white Part fmall ; when you 
have no Lettuces, take the little Hearts of Savoys, or the little young Sprouts that grow on the old Cab- 


bage Stalks about as big as the Top of your Thumb. | 


Note, If you would make a very fine Diſh of it, fill the Inſide of your Lettuce with Force-Meat, and 
tye the Top cloſe with a Thread; ſtew it till there is but juſt enough for Sauce, ſet the Lettuce in the 
Middle, and the Veal round, and pour the Sauce all over it. Garniſh your Diſh with raſpp'd Bread, 


made into Figures with your Fingers. This is the cheapeſt Way of dreſſing a Breaſt of Veal to be good, 
and ſerve a Number of People. | 


To Collar a Breaſt of Veal. 


TALE a very ſharp Knife and nicely take out all the Bones, but take great Care you do not cut the 

Meat through, pick all the Fat and Meat off the Bones, then grate ſome Nutmeg all over the Infide 
of the Veal, a very little beaten Mace, a little Pepper and Salt, a few Sweet Herbs ſhred ſmall, ſome 
Parſley, a little Lemon-peel ſhred ſmall, a few Crumbs of Bread and the Bits of Fat pick'd off the 


Bones, roll it up tight, ſtick one Skewer in to hold it together, but do it cleaver that it ſtands vpright 


in the Diſh, tye a Packthread acroſs it to hold it together, ſpit it, then roll the Caul all round it, and 
roaſt it, An Hour and a Quarter will do it. When it has been about an Hour at the Fire take off the 
Caul, drudge it with Flour, baſte it well with Freſh Butter, and let it be of a fine Brown. For Sauce take 


Two Pennyworth of Gravy Beef, cut it and hack it well, then flour it, fry it a little Brown, then pour 


into your Stew-pan ſome boiling Water, ſtir it well together, then fill your Pan two Parts full of Water, 
put in an Onion, a Bundle of Sweet Herbs, a little Cruſt of Bread toaſted, two or three Blades of Mace, 
tour Cloves, ſome Whole Pepper, and the Bones of the Veal : Cover it cloſe, and let it ſtew till it is 
we rich and thick, then ſtrain it, boil it up again with Truffles and Morels, a few Muſhrooms, a 
poonful of“ Catchup, two or three Bottoms of Artichokes, if you ha ve them, add a little Salt, juſt 
enough to ſeaſon the Gravy, take the Packthread off the Veal, and ſet it upright in the Diſh ; cut the 
Sweetbread into four, and broil it of a fine Brown, with a few Force-Meat Balls fry'd, lay theſe round 
the Diſh, and pour in the Sauce. Garniſh the Diſh with Lemon, and ſend it to Table. — 


To C ollar a Breaſt of Mutton. 


D O it the ſame Way, and it eats very well, But you mult take off the Skin. 


E | Another 
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Another good Way to dreſs a Breaſt of Mutton. 
OIL. L AR it, as before, roaſt it, and baſte it with Half a Pint of Red Wine, and when that is all 
' foak'd in, baſte it well with Butter, have a little good Gravy, ſet the Mutton upright in the Diſh, 
pour in the Gravy, have Sweet Sauce as for Veniſon, and ſend it to Table. Don't garniſh the Diſh, 
but be ſure to take the Skin off the Mutton. hs 


The Inſide of a Surloin of Beef is very good, done this Way. | | 
If you don't like the Wine, a Quart of Milk, and a Quarter of a Pound of Butter, put into the Drip- 


ping-pan, does full as well to baſte it. 


To Force a Leg of Lamb. 


WW ITH a ſharp Knife carefully take out all the Meat, and leave the Skin whole and the Fat on it, 
make the Lean you cut out into Force-Meat thus: To two Pounds of Meat, three Pounds of Beef 


Sew et cut fine, and beat in a Marble Mortar till it is very fine, and take away all the Skin of the Meat 


and Sewet, then mix with it four Spoonfuls of grated Bread, eight or ten Cloves, five or fix large Blades 

* of Mace dry'd and beat fine, Half a Jarge Nutmeg grated, a little "= er and Salt, a little Lemon-peel 
cut fine, a very little 'Thyme, ſome Parſley, and four Eggs; mix a 

again juſt as it was, in the ſame Shape, few it up, roaſt it, baſte it with Butter, cut the Loin into 

Steaks and fry it nicely, lay the Leg in the Diſh and the Loin round it, with ſtew'd Cauliflower (as in 

Page 11) all round upon the Loin, pour a Pint of good Gravy into the Diſh, and fend it to Table. If 


< 


you don't like the Cauliflower, it may be omitted. 


— To Boil a Leg of Lamb. 

12 the Leg be boil'd very white. An Hour will do it. Cut the Loin into Steaks, dip it into a 

few Crumbs of Bread and Egg, fry them nice and brown, boil a good deal of Spinach and lay in 
the Diſh, put the Leg in the Middle, Jay the Loin round it, cut an Orange in four, and garniſh the 
Diſh, and have Butter in a Cup. Some love the Spinach boil'd, then drain'd, put into a Sauce-pan with 
a good Piece of Butter, and ſtew'd. | | 

pt 20 Force a Large Fowl. 
COT the Skin down the Back, and carefully flip it up ſo as to take out all the Meat, mix it with 

one Pound of Beef Sewet, cut it ſmall, and beat them together in a Marble Mortar ; take a Pint of 
large Oyſters cut ſmall, two Anchovies cut ſmall, one Shalot cut fine, a few Sweet Herbs, a little Pep- 
per, a little Nutmeg grated, and the Yolks of four Eggs; mix all together and lay this on the Bones, draw 
over the Skin and ſew up the Back, pnt the Fowl into a Bladder, boil it an Hour and a woes ſtew 


© ſome Oyſters in good Gravy thicken'd with a Piece of Butter rolled in Flour, take the Fowl out of the 
Bladder, lay it into your Diſh, and pour the Sauce over tt. Garniſh with Lemon. 


— 


- 


It eats much better roaſted, with the ſame Sauce. 


To Roaſt a Turky the genteel May. 


1 IRS J cut it down the Back, and with a ſharp Penknife bone it, then make your Force-Meat thus: 


L Take a large Fowl, or a Pound of Veal, as much grated Bread, Half a Pound of Sewet cut and 


beat very ſine, à little beaten Mace, two Cloves, Half a Nutmeg grated, about a large Tea Spoonful of 
Lemon-peel, and the Yolks of two Eggs; mix all together, with a little Pepper and Salt, fill up the 
Places where the Bones came out, and fill the Body, that it may look juſt as it did before, ſew up the 
Back, and roaſt it. You may have Oyſter Sauce, Sellery Sauce, or juſt as you pleaſe, ; but good Gravy 
in the Diſh, and garniſh with Lemon, 1s as good as any Thing. Be {ure to leave the Pinions on. 


To Stew 4 Turky or Fowl. 


FP IRST let your Pot be very clean, lay four clean Skewers at the Bottom, lay your Turky or Fon! 
+ upon them, put in a Quart of Gravy, take a Bunch of Sellery, cut it ſmall, and waſh it very clean, 

put it into your Pot, with two or three Blades of Mace, let it ſtew ſoftly till there is juſt enough for 
Sauce, then add a good Piece of Butter rolled in Flour, two Spoonfuls of Red Wine, two of Catchup, 

and juſt as much Pepper and Salt as will ſeaſon it, lay your Fowl or Turky in the Diſh, pour the Sauce 
over it, and ſend it to Table. If the Fowl or Turky is enough before the Sauce, take it up, and keep it 
hot till the Sauce is boil'd enough, then put it in, let it boil a Minute or two, and diſh it up. 
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together, put it into the Skin 
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To Stew a Knuckle of Veal. 


1 7 E ſure let the Pot or Sauce - pan be ay clean, lay at the Bottom four clean wooden Skewers, waſh 
and clean the Knuckle very well, then lay it in the Pot, with two or three Blades of Mace, a little 

pole Pepper, a little Piece of Thyme, a {mall Onion, a Cruſt of Bread, and two Quarts of Water; 
over it down Cloſe, make it boil, then only let it fimmer for two Hours, and when it is enough take it 
up, lay it in a Diſh, and ftrain the Broth over 1t. 


: Another Way to Stew a Knuckle of Veal. 


2 AN it as before directed, and boil it till there 1s juſt enough for Sauce, add one Spoonful 
I we 7 b "Gs of” Ba Wine, and one of Walnut Pickle, ſome Truffles and Morels, or ſome dry'd 
| "Muſhrooms cut ſmall ; boil it all together, take up the Knuckle, lay it in a Diſh, pour the Sauce over 

* d ſend it to Table. 5 3 | | 
1 Nhe, Ee very well done as the Turky, before directed. 


To Ragoo a Piece of Beef. 


| Piece of the Flank which has Fat at the Top cut ſquare, or any Piece that is all Meat, 
1 1 5 ww LO Top, but no Bones. The Rump does well. ut all nicely oft the Bone (which 
makes fine Soop) then take a large Stew-pan and with a good Piece of Butter fry it a little Brown all 
over, flouring your Meat well before you put it into the Pan, then pour in as much Gravy as will cover it, 
made thus: Take about a Pound of coarſe Beef, a little Piece of Veal cut ſmall, a Bundle of Sweet Herbs, 
an Onion, ſome Whole Black Pepper and White Pepper, two or three * Blades of Mace, four or five 
Cloves, a Piece of Carrot, a little Piece of Bacon fieep'd in Vinegar a little while, a Cruſt of Bread 
toaſted brown; put to this a Quart of Water, and let it boil till Half is waſted. While this is 
making pour a Quart of boiling Water into the Stew-pan, cover it cloſe, and let it be ſtew ing ſoftly. 
When the Gravy is done ſtrain it, pour it into the Pan where the Beef is, take an Ounce of Truffles and 
Morels cut ſmall, ſome freſh or dry'd Muſhrooms cut ſmall, two Spoonfuls of n and cover it 
Floſe; let all this ſtew till the Sauce is rich and thick, then have ready ſome Artichoke - bottoms cut into 
four, and a few pickled Muſhrooms; give them a Boil or two, and when your Meat is tender and your 
Sauce quite rich, lay the Meat into a Diſh and pour the Sauce over it. You may add a Sweetbread cut 
An fix ech a Palate ſtew'd tender cut into little Pieces, ſome Cocks Combs, and a few Force Meat 
Balls. Theſe are a great Addition, but it will be good without. 3 . 
2 Nere, For Variety when the Beef is ready and the Gravy put to it, add a large Bunch of Sellery cut 
ſmall and waſh'd clean, two Spoonfuls of Catchup, and a Glaſs of Red Wine. Omit all the other Ingre- 
dients. When the Meat and Sellery are tender, and the Sauce rich and good, ſerve it up. It is allo very 
good this Way: Take fix large Cucumbers, ſcoop out the Seeds, pare them, cut them into Slices, and do 
them juſt as you do the Sellery. x No EE | 
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To Force the Inſide of a Surloin of Beef 


AKE a ſharp Knife and carefully lift np the Fat of the Infide, take out all the Meat cloſe to the 
2 * Bone, chop it {mall, take a Pound of the Sewet and chop fine, about as many Crumbs of Bread, a 
little Thyme and Lemon-peel, a little Pepper and Salt, Half a Nutmeg grated, and two Shalots chopp'd 
fine; mix all together, with a Glaſs of Red Wine, then put it into the ſame Place, cover it with the 
Skin and Fat, skewer it down with fine Skewers, and cover it with Paper; don't take the Paper off till 
the Meat is in the Diſh, Take a Quarter of a Pint of Red Wine, two Shalots ſhred ſmall, 
and pour into the Diſh, with the Gravy which comes out of the Meat cats well. 
. you take out the Inſide. he 55 
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f oil them, 
Spit your Meat before 


20 Force the Inſide of a Rump of Beef 


2 | 'Y 0U may do it Juſt in the ſame Manner, only lift up the outfide Skin, take the Middle of the Meat, 
and do as before directed; put it into the ſame Place, and with fine Skewers put 1t down cloſe, 


4 | AE A RolPd Rump of Beef. 
= CUT the Meat all off the Bone whole, ſlit the Infide down from Top to Bottom, 
* Skin, ipread it open, take the Fleſh of two Fowls and Beef Sewet, an equal nantity, and as much 
cold boil'd Ham, if you have it, a little Pepper, an Anchovy, a N utmeg grated, a little Thyme, a good 
8 deal of Parſley, a few Muſhrooms, and chop them all together, beat them in a Mortar, with a Half: Pint 
Ko: Baſon full of Crumbs of Bread ; mix all theſe together, with four Yolks of Eggs, lay it into the Meat, 
cover it up, and roll it round, ſtick one Skewer in, and tye it with a Packthread croſs and croſs to hold 
ir together; take a Pot or large Sauce- pan that will juſt hold it, lay a Layer of Bacon and Layer of Beef 
1 Sa in thin Slices, a Piece of Carrot, ſome Whole Pe per, Mace, Sweet Herbs, and a large Onion, lay 
ET 1 LON d Beef on it, 8 put Water enough to the Top of the Beef, cover it cloſe, and let it ſtew ve 
Xx ily on a flow Fire for eight or ten Hours, but not too faſt. When you find the Beef tender, 810 
you will know by running a Skewer intö the Meat, then take it up, cover it up hot, - boil the Gravy till 


it 


but not through the 


r 


20 ye Art of Cookery, made Plain and Eaſy. 
it is good, then ſtrain it off, and add ſome Muſhrooms chopp'd, ſome Truffles and Morels cut ſmall, 
two Spoonfuls of Red or White Wine, the YoJks of two Eggs, and a Piece of Butter roll'd in Flour ; 


* 


boil it together, ſet the Meat before the Fire, baſte it with Butter, and throw Crumbs of Bread all over 


it: When the Sauce is enough, lay the Meat 1nto the Diſh, and pour the Sauce over it. Take Care the 


Eggs don't Curd. 


To Boil a Rump of Beef the French Faſhion. 


T AKE a Rump of Beef, boil it Half an Hour, take it up, lay it into a large deep Pewter Diſh or 
Stew-pan, cut three or four Gaſhes in it all along the Side, rub the Gaſhes with Pepper and Salt, 
and pour into the Diſh a Piot of Red Wine, as much hot Water, two or three large Ontons cut ſmall, 
the Hearts of eight or ten Lertuces cut ſmall; and a good Piece of Butter roll'd in a little Flour ; lay the 
fleſhy Part of the Meat downwards, cover it cloſe, let it ftew an Hour and a Half over a Charcoal Fire, 
or a very ſlow Coal Fire. Obſerve that the Butcher chops the Bone ſo cloſe that the Meat may lie as 
flat as you can 1n the Diſh. When it is enough, take the Beef, lay it in the Diſh, and pour the Sauce 
over it. | 
Note, When you do it in a Pewter Diſh, it is beſt done over a Chaffing-diſh of hot Coals, with a Bit 
or two of Charcoal to keep it alive. | | 


Os Ot Beef FEfearlet. | 
T AKE a Briſcuit of Beef, Half a Pound of coarſe Sugar, two Ounces of Bay Salt, a Pound of com- 
mon Salt, mix all together and rub the Beef, lay it in an earthen Pan, and turn it every Day. lt 
may lie a Fortnight in the Pickle, then boil it, and ſerve it up either with Savoys, or a Peaſe Pudding, 
Note, It eats much finer cold, cut into Slices, and ſent to Table. 


Beef 4 la Daub. 


OU may take a Buttock or a Rump of Beef, lard it, 9 it Brown in ſome ſweet Butter, then put it 
into a Pot that will juſt hold it; put in ſome Broth or Gravy hot, ſome Pepper, Cloves, Mace, and 


a Bundle of Sweet Herbs, ſtew it four Hours, till it is tender, and ſeaſon it with Salt; take Half a Pint 2 


of Gravy, two Sweetbreads cut into eight Pieces, ſome Truffles and Morels, Palates, Artichoke-hottoms 
and Muſhrooms, boil all together, lay your Beef into the Diſh, ſtrain the Liquor into the Sauce, and 
boil all together. If it is not thick enough roll a Piece of Butter in Flour, and boil in it. Pour this all 
over the Beef. Take Force-Meat roll'd in Pieces Halt as long as one's F inger, dip them into Batter made 
with Eggs, and fry them Brown, fry ſome Sippets dipp'd into Batter cut three Corner ways, ſtick them 
into the Meat, and garniſh with the Force- Meat. | 


Beef a la Mode in Pieces. | 


Y OU muſt take a Buttock of Beef, cut it into two Pound Pieces, lard them with Bacon, fry them 1 


Brown, put them into a Pot that will juſt hold them, put in two Quarts of Broth or Gravy, a few 
Sweet Herbs, an Onion, ſome Mace, Cloves, Nutmeg, Pepper and Salt; when that is done, cover it 
cloſe, and ſtew till it is tender, skim off all the Fat, lay the Meat in the Diſh, and ſtrain the Sauce over 


it. You may ſerve it up hot or cold. | 
| Beef Olives. 


T AKE a Rump of Beef, cut it into Steaks Half a Quarter long, about an Inch thick, let them he ſquare, 
lay on ſome good Force-Meat made with Veal, roll them, tye them once round with a hard Knot, 
dip them in Egg, Crumbs of Bread and grated Nutmeg, and a little Pepper and Salt. The beſt Way is 
to roaſt them, or fry them Brown in Freſh Butter, lay them every one on a Bay-Leaf, and cover them 
every one with a Piece of Bacon toaſted, have ſome good Gravy, a few Truffles and Morels, and 


Muſhrooms ; boil all together, pour into the Diſh, and ſend it to Table. 


Veal Olives. 


T HEY are good done the ſame Way, only roll them narrow at one End and broad at the other. Fry 
them of a fine Brown. Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches long on 


them. The ſame Sauce. Garniſh with Lemon. 


CUT them into thin Pieces about two Inches long, beat them with a Back of a Knife very well, grate 


ſome Nutmeg, flour them a little, lay them in a Stew-pan, put in a Pint of Water, Halt 


an Onion cut ſmall, a little Piece of Lemon - peel cut ſmall, a Bundle of Sweet Herbs, a little Pepper 


and Salt, a Piece of Butter roll'd in a little Flour : Set them on a ſlow Fire, when they begin to fim- 
mer ſtir them now and then; when they begin to be hot, ten Minutes will do them, but take Care they 


don't boil. Take out the Sweet Herbs, pour it into the Diſh, and ſend it to Table. 5 7 
| 2 | Ee HP? 5275 | Note, Þ 
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Te art of Cookery, made Plain and E aſy. 21 
Note, You may do the Inſide of a Surloin of Beef in the ſame Manner the Day after it is roaſted, only 
AJon't beat them, but cut them thin. ; 5 5 
x1 _ D. You may do this Diſh between two Pewter Diſhes, hang them between two Chairs, take ſix 
sheets of White · brown Paper, tare them into Slips, and burn them under the Diſh one Piece at a Time. 


4 To Stew Beef Steaks. 

= ump Steaks, pepper and ſalt them, lay them into a Stew-pan, pour in Half a Pint of Wa- 
1 T _ er two 55 och two or three Cloves, a little Bundle of Sweet Herbs, an Anchovy, a 
paiece of Butter rolled in Flour, a Glaſs of White Wine, and an Onion; cover them cloſe, and let them 
teu ſoftly till they are tender, then take out the Steaks, flour them, fry them in Freſh Butter, and pour 
away all the Fat, ſtrain the Sauce they were ſtew'd 1n, and pour into the Pan; toſs it all up to ether till 
che Sauce is quite hot and thick. If you add a Quarter of a Pint of Oyſters it will make it the better. 
Lay the Steaks into the Diſh, and pour the Sauce over them. Garniſh with any Pickle you like. 


0 7 Fry Beef Steaks. 


1 TAKE Rump Steaks, beat them very well with a Roller, fry them in Half a Pint of Ale that is not 

bitter, and whilſt they are frying cut a large Onion {mall, a very little Thyme, ſome Parſley ſhred 

>” ſmall, ſome grated Nutmeg, and a little Pepper and Salt; roll all together in a Piece of Butter, and then 

in a little Flour, put it into the Stew-pan, and ſhake all together. When the Steaks are tender, and the 
© Sauce of a fine Thickneſs, diſh it up. c TY | 


= A ſecond Way to Fry Beef Steaks. 
% C UT the Lean by itſelt, and beat them well with the Back of a Knife, fry them in juſt as much 
= Butter as will moiſten the Pan, pour out the Gravy as it runs out of the Meat, turn them often, do 
them over a gentle Fire, then fry the Fat by itſelf and lay upon the Meat, and put to the Gravy a Glaſs 
2 N of Red Wine, Half an Anchovy, a little rms, a little beaten Pepper, and a Shalot cut ſmall ; give 


= 1 two or three little Boils, ſeaſon it with Salt to your Palate, pour it over the Steaks, and ſend them to 
TLaable. | fe» br 4 | | 


Another Way to do Beef Steaks. 


T your Steaks, Half broil them, then lay them into a Stew-pan, ſeaſon them with Pepper and Salt, 
Ii Juſt cover them with Gravy, and a Piece of Butter rolled in Flour ; let them ſtew for Half an Hour, 
beat up the Yolks of two Eggs, ftir all together or two or three Minutes, and then ſerve it up. 


| A pretty Side-Diſb of Beef. 3 
RO AST a tender Piece of Beef, lay fat Bacon all over it and roll it in Paper, baſte it, and when it 
is roaſted cut about two Pounds in thin Slices, lay them into a Stew- pan, and take fix large Cucum- 
bers, peel them, and chop them ſmall, lay over them a little Pepper and Salt, ſtew them in Butter for 


"2 about ten Minutes, then drain out the Butter, and ſhake ſome Flour over them; toſs them up, pour in 
Half a Pint of Gravy, let them ſtew till they are thick, and diſh them up. et 


oF To dreſs a Fillet of Beef. 

. FE is the Inſide of the Surloin : You muſt carefully cut it all out from the Bone, grate ſome Nutmeg 
over it, a few Crumbs of Bread, a little Pepper and Salt, a little Lemon-peel, a little Thyme, ſome 
Parſley ſhred ſmall, and roll it up tight; tye it with a Packthread, roaſt it, put a Quart of Milk and a 
Quarter of à Pound of Butter into the Dripping-pan and baſte it; when it is enough take it up, untye 
It, leave a little Skewer in it to hold it together, have a little good Gravy in the Diſh, and ſome 


Sweet Sauce in a Cup. You may baſte it with Red Wine and Butter, if you like it better, or it will do. 
very well with Butter only. 2 | 55 | po 


= |! | : Beef Steaks Rolled. 
| T AKE three or four Beef Steaks, flat them with a Cleaver, and make a Force-Meat thus: Take a 
_ Pound of Veal beat fine in a Mortar, the Fleſh of a large Fowl cut ſmall, Half a Pound of cold 
Ham chopp'd ſmall, the Kidney-Fat of a Loin of Veal chopp'd 1mall, a Sweetbread cut in little Pieces, 
e. of Truffles and Morels firſt ſtew'd and then cut ſmal!, ſome Parſley, the Yolks of four Eggs, 
p: utmeg grated, a very little Thyme, a little Lemon - peel cut fine, a little Pepper and Salt, and Half a 
= of Cream ; mix al together, lay it on your Steaks, roll them up firm, of a good Size, and put a 
tle Skewer into them, put them into the Stew-pan, and fry them of a nice Brown ; then pour all the 


Fat quite out, and put in a Pint of good fry'd Gravy (as in Page 12) Jon one Spoonful of Catchup, two 


22 of Red Wine, a few Mul rooms, and let them ſtew for a Quarter of an Hour. Take up the 
eaks, cut them in two, lay the cut Side uppermoſt, and pour the Sauce over it. Garniſh with Lemon. 
. Note, Before you put the 


Force-Meat 1 ir i : 
eight or ten Mine, e-Meat into the Book you are to ſtir it all together over a ſlow Fire for 


3 | ” To 


LDN 2 * a 
8 
* 


three Boils up, ſeaſon it with Salt to your Palate, and pour it over the Beef. Garniſh with Lemon. 


Hour, — 12 in two Spoonfuls of Capers or Aſtertion Buds 570 or Broom Buds, chop them, two 


die of Sweer Herbs, and a large Cruft of Bread. You may put in an Ounce of Barley or Rice, if you 
like it. Cover it cloſe, and let it ſtew till it is tender; take out the Herbs, Spices and Bread, and have 


cover iticloſe, and let it ſtew. till it is tender, take out the Beef, skim off all the Fat, pour in a Pint o 


Butter. Lay your Meat in the Diſh, pour the Sauce over it, and ſend it to Table. This may be eat 


22 | The Art of Cookery, made Plain and Eaſy. 


70 Stew a Rump of Beef. 


H AVING boil'd it till it is little more than Half enough, take it up, and peel off the Skin; take Salt, 
Pepper, beaten Mace, grated Nutmeg, a Handful of Parſley, a little Thyme, Winter-Savoury, Sweet 
Marjoram, all chopp'd fine and mixt, and ſtuff them in great Holes in the Fat and Lean, the reſt ſpread 
over it, with the Yolks of two Eggs; fave the Gravy that runs out, put to it a Pint of Claret, and put 
the Meat into a deep Pan, pour the Liquor in, cover it cloſe, and let it bake two Hours, then put it 


into the Diſh, pour the Liquor over it, and fend it to Table. 


Another Way to Stew a Rump of Beef. 


V OU muſt cut the Meat off the Bone, lay it in your Stew- pan, cover it with Water, put in a Spoon- 
ful of Whole Pepper, two Onions, a Bundle of Sweet Herbs, ſome Salt, and a Pint of Red Wine; 
cover it cloſe, fet it over a Stove or flow Fire for four Hours, ſhaking it ſometimes, and turning it four 


or five Times; make Gravy as for Soop, put in three Quarts, keep it ſtirring till Dinner is ready: Take 


ten or twelve Turnips, cut them into Slices the broad Way, then cut them into four, flour them, and fry 
them Brown in Beef Dripping. Be ſure to let your Dripping boil before you put them in, then drain _ © 
them well from the Fat, lay the Beef into your Soop-diſh, toaſt a little Bread very nice and brown, cult 
in three Corner Dice, lay them into the Diſh, and the Turnips likewiſe, ſtrain in the Gravy, and ſend _ 
it to Table. If you have the Convenience of a Stove, put the Diſh over it for five or fix Minutes; it 
gives the Liquor a fine Flavour of the Turnips, makes the Bread eat better, and is a great Addition. 
Seaſon it with Salt to your Palate. „ hs a CS” __ 
Mr Portugal Beef. 

PF ALE a Rump of Beef, cut off the Bone, cut it acroſs, flour it, fry the thin Part Brown in Butter, 
the thick End ſtuff with Sewer, boil'd Chefnuts, an Anchovy, an Onion, and a little Pepper ; ſtew 3 
it in a Pan of ſtrong Broth, and when it is tender lay both the Fry d and Stew'd together into your Diſh, _ 


cut the Fry d in two and lay on each Side of the Stew'd, ſtrain the Gravy it was ſtew'd in, put to it ſome 
ickled Gerkins chopp'd and boil'd Cheſnuts, thicken it with a Piece of Burnt Butter, 2 it two or 


e Stew @ Rump of Beef; or the Briſcuit, the French May. 


TE A 1 of Beef, put it into a little Pot that will hold it, cover it with Water, put on the ; 
Cover, kt it ftew an Hour, but if a Briſcuit two Hours; skim it clean, then flaſh the Meat with a 


| Knife to let out the Gravy, put in a little beaten Pepper, ſome Salt, four Cloves, with two or three large \ 


Blades of Mace beat fine, fix Onions ſliced, and Half a Pint of Red Wine; cover it cloſe, let it ſtew an 


- 


Spoonfuls of Vinegar and two of Verjuice; boil fix Cabbage Lettuces in Water, then put them in the 
Pot, put in a Pint of good Gravy, let all ftew together for Half an Hour, skim all the Fat off, lay the 
Meat into the Diſh, and pour the reſt over it, have ready ſome Pieces of Bread cut three Corner ways, 
and fry'd criſp, ſtick them about the Meat, and garniſh with them. When you put in the Cabbage, put 
with 1t a good Piece of Butter rolled in Flonr. | 5 = 
=: To Stew Beef Gobbets. = 
JET any Piece of Beef, except the Leg, cut it in Pieces about the Bignelp ot a Pullet's Bgg, put them | 
%* in a Stew-pan, cover them with Water, let them ſtew, skim them clean, and when they have ſtewd 
an Hour take Mace, Cloves, and Whole Pepper ty'd in a Muſlin Rag looſe, ſome Sellery cut ſmall, put 
them into the Pan with fome+Salt, Turnips and Carrots, par'd and cut in Slices, a little Parſley, a Bun- 


ready fry'd a French Roll cut in four. Diſh up all together, and ſend to Table. - 


Beef Royal. 


T4 KE a Surloin of Beef, or a large Rump, bone it and beat it "wy well, then lard it with Bacon, 
ſeaſon it all over with Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, ſome Lemon- peel cut 
ſmall, and fome Sweet Herbs; in the mean Time make a ſtrong Broth of the Bones, take a Piece of But- 
ter with a limle Flour, brown it, put in the Beef, keep it turning often till it is Brown, then ſtrain the 
Broth, put all together into a Pot, put in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut 8 


Claret, ſome fry d Oyſters, an Anchovy, and ſome Gerkins ſhred ſmall; boil all together, put in the 
Beef to warm, thicken your Sauce with a Piece of Butter rolled in Flour, or Muſhroom Powder, or Burnt 
158 * 5 1 


either Hot or Cold. 


* 


- 


1. fl Tongue 


4 
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—_ A Tongue and Udder forced. 3 I? 
FIRST parboil y ur Tongue and Udder, blanch the Tongue and ftick it with Cloves; as for the 


_ 
7.48 


x To Fricaſey Neats Tongues. 
=: | T AKE Neats Tongues, boil them tender, peel them, cut them into thin Slices, and fry them in Freſh 
"I Butter, then pour out the Butter, put in as much Gravy as you ſhall want for Sauce, a Bundle of 


Half an Hour, then take out your Tongue, ſtrain the Gravy, = it with the Tongue into the Stew-pan 
again, beat up the Volks of two Eggs with a Glaſs of White Wine, a little grated Nutmeg, a Piece of 
Butter as big as a Walnut rolled in Flour, ſhake all together for four or five Minutes, diſh 1t up, and 
= fend it to Table. 15 2 e OS” 


mi. TJ Force a Tongue. LE 
NIL it till it is tender, let it ſtand till it is cold, then cut a Hole at the Root-end of it, take out 
+ i ſome of the Meat, chop it with as much Beef Sewet, a few Pippins, ſome Pepper and Salt, a little 
Mace beat, ſome Nutmeg, a few Sweet Herbs, and the Yolks of two Eggs; chop it all together, ſtuff it, 
cover the End with a Veal Caul or butter d Paper, roaſt it, baſte it with Butter, and diſh it up. Have 
for Sauce good Gravy, a little melted Butter, the Juice of an Orange or Lemon, and ſome grated Nut- 
meg; boil it up, pour it into the Diſn. N | | 
=. | 20 Stety Neats Tongues JW hole. 
_"X*”T'AKE two Tongues, let them ſtew in Water juſt to cover them for two Hours, then peel them, 5 
I them in again with a Pint of ſtrong Gravy, Half a Pint of White Wine, a Bundle of Sweet Herbs, 


. little Pepper and Salt, ſome Mace, Cloves, and Whole 1 Lac ty'd in a Muſlin Rag, a Spoonful of 
© Capers chopp'd, Turnips and Carrots ſliced, and a Piece of Butter rolled in Flour; let all ſtew or gd 
- . 2 over a ſlow Fire for two Hours, then take out the Spice and Sweet Herbs, and ſend it to 


__ 902 Fricaſey Ox Palates. 3 
= 7 A FTER boiling your Palates very tender (which you muſt do by ſetting them on in cold Water, and 
letting them do ſoftly) then blanch them and ſcrape them clean, take Mace, Nutmeg, Cloves, and 
pepper beat fine, rub them all over with thoſe, and with Crumbs of Bread; have ready ſome Butter in 
a Stew-pan, and when it is hot put in the Palates, fry them Brown on both Sides, then pour out the Fat, 
and put to them ſome Mutton or Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a little 

Piece of Butter rolled in Flour, and the Juice of a Lemon; let it ſimmer all together for a Quarter of an 
our, diſh it up, and garniſh with Lemon. | | 


I | To Roaſt Ox Palates. 

n AVING boil'd your Palates tender, blanch them, cut them into Slices about two Inches long, lard 
Half with Bacon, then have ready two or three Pigeons and two or three Chicken-peepers, draw 
them, truſs them, and fill them with Force-Meat, let Hal of them be nicely larded, ſpit them on a Bird- 
ſpit, ſpit them thus; a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon; and ſo on, a Bird, a Palate, 
ja Sage-Leaf,” and a Piece of Bacon. Take Cocks Combs and Lambſtones parboil'd and blanch'd, lard 
. hem with little Bits of Bacon, large Oyſters parboil'd, and each one larded with one Piece of Bacon; put 
Heſe on a Skewer with a little Piece of Bacon and a Sage-Leaf between them, tye them on to a Spit and 
-Þ oaſt them, ther. beat up the Yolks of three Eggs, ſome Nutmeg, a little Salt and Crumbs of Bread; 
"= aſte them with theſe all the Time they are Reoftin „ and have ny, two Sweetbreads each cut in two, 
= bo: Artichoke-bottoms cut into four and fry'd, and then rub the Diſh with Shalots ; lay the Birds in 
1 * Middle pred upon one another, and lay the other 'Things all ſeparate by themſelves round about in 
1 -i Diſh. Have ready for Sauce a Pint of good Gravy, a Quarter of a Pint of Red Wine, an Anchovy, 
be Oyſter Liquor, a Piece of Butter rolled in Flour ; boil all thefs together and pour into the Diſh. 
Pp with a little Juice of Lemon. Garniſh your Diſh with Lemon. 1 2 


ty 


- 1 
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To areſ5 a Leg of Mutton a la Royale. SE. 
H AVING taken off all the Fat, Skin, and Shank Bone, lard it with Bacon, ſeaſon it with Pepper 
and Salt, and a round Piece of about three or four Pounds of Beef or Leg of Veal, lard it; have 
ready ſome Hog's-Lard boiling, flour = Meat, and give it a Colour in the Lard, then take the Meat 
out and put it into a Pot, with a Bundle of Sweet Herbs, ſome Parſley, an Onion ſtuck with Cloves, 
two or three Blades of Mace, ſome Whole Pepper, and three Quarts of Water; cover it cloſe, and let it 
boil very ſoftly for two Hours, mean while get ready a Sweetbread ſplit, cut into four, and broil'd, a 
few Truffles and Morels ſtew'd in a Quarter of a Pint of ſtrong Gravy, a Glaſs of Red Wine, a few 
Muſhrooms, two Spoonfuls of Catchup, and ſome Aſparagus 'Tops ; boil all theſe together, then lay the 
Mutton in the Middle of the Diſh, cut the Beef or Veal into Slices, make a Rim round your Mutton 
with the Slices, and pour the Ragoo over it; when you have taken the Meat out of the Pot, skim all the 
Fat off the Gravy, ſtrain it, and add as much to the other as will fill the Diſh. Garniſh with Lemon. 


e = Leg of Mutton 4 Ja Hautgoit. | 
JET it hang a Fortnight in an airy Place, then have ready ſome Cloves of Garlick and ſtuff it all 
over, rub it with Pepper and Salt, roaſt it, have ſome good Gravy and Red Wine in the Diſh, and 
ſend it to Table. = „ N . e 
T To Roaſt a Leg of Mutton. with Oyſters. 

T AKE a Leg about two or three Days kill'd, ftuff it all over with Oyſters, and roaſt it. Garniſh 
1 with Horſe-raddyh. | | 
To Roaſt a Leg of Mutton with Cockles. 

Srur F it all over with Cockles, and roaſt it. Garniſh with Horſe-raddiſh, 


, — 
* 


| A Shoulder of Mutton in Epigram. 
N OAS T it almoſt enough, then very carefully take off the Skin about the Thickneſs of a Crown- 
iece, and the Shank Bone with it at the End, then ſeaſon that Skin and Shank Bone with Pepper 
and Salt, a little Lemon-peel cut ſmall, and a few Sweet Herbs and Crumbs of Bread, then lay this on 
the Gridiron, and let it be of a fine Brown ; in the mean Time take the reſt of the Meat and cut it like 
a Haſh about the Bigneſs of a Shilling, ſave the Gravy and put to it, with a few Spoonfuls of ſtrong 
Gravy,” Half an Onion cut fine, a little Nutmeg, a little Pepper and Salt, a little Bundle of Sweet Herbs, 
ſome Gerkins cut very ſmall, a few Muſhrooms, two or three Truffles cut ſmall, two Spoonfuls of Wine, 


either Red or White, and throw a little Flour over the Meat ; Jet all theſe ſtew together very ſoftly for 


five or fix Minutes, but be ſure it don't boil, take out the Sweet Herbs, and put the Haſh into the Diſh, 
lay the Broil'd upon it, and ſend it to Table. | 3 pats 


A Harrico of Mutton. 


TJ ALE a Neck or Loin of Mutton, cut it into fix Pieces, flour it, and fry it Brown on both Sides in 
1 the Stew-pan, then pour out all the Fat, put in ſome Turnips and Carrots cut like Dice, two Dozen 
of Cheſnuts blanched, two or three Lettuces cut ſmall, fix little round Onipns, a Bundle of Sweet Herbs, 


ſome Pepper and Salt, and two or three Blades of Mace; cover it cloſe, and let it ſtew for an Hour, then 


take off the Fat and diſh it up. 


7 French 4 Hind Saddle of Mutton. 


II is the two Rumps. Cut off the Rump, and carefully lift up the Skin with a Knife, begin at the 
* broad End, but be ſure you don't crack it nor take it quite off, then take ſome Slices of Ham or Bacon 
chopp'd fine, a few Truffles, ſome young Onions, ſome Parſley, a little Thyme, Sweet Marjoram, Win. 
ter Savoury, a little Lemon-peel, al 

a Nutmeg, and a little Pe | to 
the Skin, then lay on the bin again, and faſten it with two fine Skewers at each Side, and roll it in well 
butter'd Paper. i will take three Hours doing. Then take off the Paper, baſte the Meat, ſtrew it all 
over with Crumbs of Bread, and when it is of a fine Brown take it by: For Sauce take fix large Sha- 
lots, cut them very fine, put them into a Sauce-pan with two Spoonfuls of Vinegar, and two of White 
Wine; boil them for a Minute or two, pour it into the Diſh, and garniſh with Horſe-raddiſh. 


8 1 85 | 2 . 


IN 


1 chopp'd fine, a little Mace and two or three Cloves beat fine, Half 
r and Salt; mix all together and throw over the Meat where you took off 
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The Art of C oo kery, made Plain and Eaſy. 8 


Another French Way, call d, St. Menehout. 5 
Ak the Hind Saddle of Mutton, take off the Skin, lard it with Bacon, ſeaſon it with Pepper, 
Tin, Mace, Cloves beat, and hoy, Sweet Herbs, young Onions, and Parſley, all chopp'd fine 
take a large Oval, or a large Gravy-pan, lay Layers of Bacon, and then Layers of Beef all over the Bot- 
tom, lay in the Mutton, then lay Layers of Bacon on the Mutton, and then a Layer of Beef, put in a 
Pint of Wine, and as much good Gravy as will ſtew it, put in a Bay-Leaf, and two or three Shalots, 
cover it cloſe, put Fire over and under it, if you have a cloſe Pan, and let it ſtand ſtewing for two Hours; 
when done, take it out, ſtrew Crumbs of Bread all over it, and put it into the Oven to Brown, ſtrain the 
Gravy it was ſtew'd 1n, and boil it till there is juſt enough for Sauce, lay the Mutton into the Diſh, 
pour the Sauce in, and ſerve 1t up, You muſt Brown it before a Fire, if you have not an Oven, 


Cutlets 4 Ia Maintenon. A very good Diſh. 


T your Cutlets handſomely, beat them thin with your Cleaver, ſeaſon them with Pepper and Salt, 
C 3 5 Force-Meat with Veal, Beef Sewet, Spice, and Sweet Herbs, rolled in Yolks of Eggs, roll 
Force-Meat round each Cutlet within two Inches of the IP of the Bone, then have as many Half Sheets 
of White Paper as Cutlets, roll each Cutlet in a Piece of Paper, firſt buttering the Paper well on the 
Inſide, dip the Cutlets in melted Butter and then in Crumbs of Bread, lay each Cutlet on Half a Sheet 
of Paper croſs the Middle of it, leaving about an Inch of the Bone out, then cloſe the two Ends of your 
Paper as you do a Turnover Tart, and cut off the Paper that is too much; broil your Mutton Cutlets 
Half an Hour, your Veal Cutlets three Quarters of an Hour, and then take the Paper off and lay them 


92 8 4-0 round in the Diſh, with the Bone outwards. Let your Sauce be good Gravy thicken'd, and ſer ve it up. 


To make a Mutton Haſh. 


Covr your Mutton in little Bits as thin as you can, firew a little Flour over it, have ready ſome Gravy 


(enough for Sauce) wherein Sweet Herbs, Onion, Pepper and Salt have been bo1l'd ; ſtrain it, 2 
= 


| 1 in your Meat, with a little Piece of Butter rolled in Flour and a little Salt, a Shalot cut fine, a few 


pers and Gerkins chopp'd ſine, and a Blade of Mace: Toſs all together for a Minuet or two, have ry 


7 ſome Bread toaſted thin and cut into Sippets, lay them round the Diſh, and pour in your Haſh. Garniſh 
= your Diſh with Pickles and Horſe-raddiſh. | 


5 2 Some love a Glaſs of Red Wine, or Walnut Pickle. You may put juſt what you will into 4 


| To dreſs Pigs Petty-Tocs. 1 To 

P UT your Petty-Toes into a Sauce-pan with Half a Pint of Water, ' a Blade of Mace, a little Whole 
Pepper, a Bundle of Sweet Herbs, and an Onion; let them boil five Minutes, then take out the Liver, 
Lights, and Heart, mince them very fine, grate a little Nutmeg over them, and ſhake a little Flour on 
them; Jet the Feet do till they are tender, then take them out and ſtrain the Liquor, put all together 
with a little Salt and a Piece of Butter as big as a Walnut, ſhake the Sauce pan often, let it fimmer five 
or ſix Minutes, then cut ſome toaſted Sippets and lay round the Diſh, lay the Mince-Meat and Sauce in 
the Middle, and the Petty-Toes ſplit round it. You may add the Juice of Half a Lemon, or a very lit- 


tle Vinegar. ne. 8 
A ſecond Way to Roaſt a Leg of Mutton with Oyſters. 


7 87 UFF a Leg of Mutton with Mutton Sewet, Salt, Pepper, Nutmeg, and the Yolks of Eggs, then 


roaſt it, ſtick it all over with Cloves, and when it is about Half done cut off ſome of the Under-fide 
of the fleſhy End in little Bits, put theſe into a Pipkin with a Pint of Oyſters, Liquor and all, a little 


Salt and Mace, and Half a Pint of hot Water; ſtew them till Half the 1quor is waſted, then put in a 


Piece of Butter rolled in Flour, ſhake all together, and when the Mutton 1s enough take it up, pour this 


| Sauce over it, and ſend it to Table. 


 Toareſs a Leg of Mutton to eat like Veniſon. 


; T AKE a Hind Quarter of Mutton and cut the Leg in the Shape of a Haunch of Veniſon, fave the 


| Blood of the Sheep and ſteep it in for five or fix Hours, then take it out and roll it in three or four 

Sheets of white Paper well butter'd on the Infide, tye it with a Packthread and roaſt it, baſting it with 
ood Beef Dripping or Butter. It will take two Hours at a good Fire, for your Mutton muſt be fat and 
thick. - About five or fix Minutes r take it up take off the Paper, baſte it with a Piece of But- 

ter, and ſhake a little Flour over it to make it have a fine Froth, and then have a little good drawn Gravy 


ua Baſon, and Sweet Sauce in another. Don't garniſh with any Thing. 
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„ The Art of Cookery, made. Plain and Eaſy; 


p dreſs Mutton the Turkiſh Jay. 


| F IRST cut 1 Meat into thin Slices, then waſh it in Vinegar, and put it into a Pot or Sauce · pan 
chat has a cloſe Cover to it, put in ſome Rice, Whole Pepper, and three or four whole Onions ; let 
all theſe ſtew together, skitoming it frequently: When it is enough, take out the Onions, and ſeaſon it 
with Salt to your Palate, lay the Mutton in the Diſh, and pour = Rice and Liquor over it. 
Woite, The Neck or Leg are the beſt Joints to dreſs this Way, Put into a Leg four Quarts of Water, 
and a Quarter of a Pound of Rice: To à Neck two Quarts of Water, and two Ounces of Rice. To every 
Pound of Meat allow a N of an Hour, 8 dſe cover d. If you put in a Blade or two of Mace 
and à Bundle of Sweet Herbs, it will be a great Addition. When it is juſt enough, put in a Piece of But- 
ter, and take Care the Rice don't burn to the Pot. In all theſe Things you ſhould: lay Skewers at the 
Bottom of the Pot to lay your Meat on, that it may not ſtick. : | 


#27. +... A Shoulder of Mutton, with a Ragoo of Turnip.  , 
| T AKE a Shoulder of Mutton, get the Blade Bone taken out as neat as poſſible, and in the Place put a 
> Ragoo, done thus: Take one or two Sweetbreads, ſome Cocks Combs, Half an Ounce of Truffles, 
ſore Muſhrooms, a Blade or two of Mace, and a little Pepper and Salt; ftew all theſe in a Quarter of a 
Pint of 258 Gravy, and thicken it with a Piece of Butter rolled in Flour, or Yolks of Eggs, which you 
Pleaſe : Let it be cold before you put it in, and fill up the Place where you took the Bone out juft in 
the Form it was before, and ſew it up tight: Take a large deep Stew-pan, or one of the round deep 
Copper Pang with two Handles, lay at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle 
of Parlley, Thyme and Sweet Herbs, ſome Whole Pepper, a Blade or two of Mace, three or four Cloves, 
* a large Onion, and put in juſt thin Gravy enough to cover the Meat; cover it cloſe, and let it ſtew two 
Hours, then take eight or ten Turnips, pare them, and cut them into what Shape you pleaſe, put them 
into boiling Water, and let them be juſt enough, throw them into a Sieve to drain over the hot Water 
that they may keep warm, then take up the Motion, drain it from the Fat, lay it in a Diſh, and keep it 
hot, coyer'd ; ſtrain the Gravy it was ffew'd in, and take off all the Fat, put in a little Salt, a Glaſs of 
ed Wine, two Spoonfuls of Catchup, and a Piece of Butter rolled in Flour ; boil all together till there 7 
I» juſt enough for Sauce, then put in the Tape, give them a Boil up, pour them over the Meat, and © 
ſend it to Table. Tou may fry the Turnips of a light Brown, and toſs them up with the Sauce; but that 
Note, For a Change you may leave out the Turnips, and add a Bunch of Sellery cut and wafh'd clean, 
and ſtew'd in a very little Water till it is quite tender, and the Water almoſt boil'd away. Pour the 
Gravy, as before directed, into it, and boil it up till the Sauce is good. Or you may leave both theſe 
ont, and add Truffles, Morels, freſh and pickled Muſhrooms, and Artichoke-bottoms. 
NB. A Shoulder of Veal, without the Knuckle, firſt fry'd, and then done juſt as the Mutten, eats 
very well. Don't garniſh your: Mwton, but garniſh your Veal with Lemon, | 


0 Stuff 4 Leg or Shoulder of Mutton, 
| A XE a little grated Bread, ſome Beef Sewet, the Yolks of hard Eggs, three Anchovies, a Big of an 
uon. 


We: me Pepper and Galt, a little Thyme and Winter Savoury, twelve Oyſters, and fome Nut- 
meg grated ; mix all theſe together, ſhred them very fine, work them up with raw Eggs like a Paſte, 
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our Mutton under the Skin in the thickeſt Place, or where you pleaſe, and roaſt it: For Sauce, 
take ſome of the Onfer a vor, ſome Claret, one Anchoyy, a. little Nutmeg, a Bit of an Onion, and 
a few Oyſters ; ſtew all theſe together, then take ont your Onion, pour. your Sauce under your Mutton, 
ant ſendd i to Table. Garnith wick Horſe-radldi ſrn. e 
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AKE fix Ruft pit them into a Stew-pap with ſome Mutton Gravy, enough to Fill it, ſtew them 
1 about Half an Hour, take them up and Ra ſtand to cool, then * e the Liquor a Quarter 
af a Pound of Rice, an Onion ſtuck with Cloves, and a Blade or two of Mace; let it boil till the Rice 


is as thick as a Puddi 
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m_ Diſh; Jay the Ru S all round upon the Rice, have ready four 
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- Tg Bake Lamb and Rice. © 
. ” 


TAKE a Neck and Loin of Lamb, Half roaſt it, take it up, cut it into Steaks, then take Half a 

Pound of Rice, put it into a Quart of good Gravy, with two or three Blades of Mace, and a little 
Nutmeg; do it over a Stove or flow Fire till the Rice begins to be thick, then take it off, ſtir in a 
Pound of Butter, and when that is quite melted ſtir in the Yolks of fix Eggs, firſt beat; then take a Diſſi 
and butter it all over, take the St and put a little Pepper and Salt over them, dip them in a 1 
| 15 5 ; | | mene 


e i ee Fe Plain 20. Eohß. EEE 


9 | „ lay them into the Diſh, the Gravy which comes out of them over them, and then 
7 tt 8 4 N * 1 Wert = pour al eng ſend it to ne OW, and bake 1 it better then 


Jalt. an Hour: 


1 ago "ia Mutton — | = 
1 of Mutton, cut it into Steaks, put ſome + Pe bet and Salt over it, butter your 
1 TAKE 6 oi 8 Lg then 4 a Quart of Mak, 6x 890 beat up fine, and four Spoonfuls 
fo 1 Ah god N our Fl our and gs in a 58 NAT firſt, a} N51. put 1 reſt to it, ut 1n a little beaten 
Ww Leere ier and a litle Salt 3 5 ww Is over the « Steaks, and ſend it to the Oven. An Hour and a Half will 


ake 1t. 

1 A Fareed Leg « of Lamb. = 

4 T AKE a large of , cut along Slit * the Back- ſide, but take great Care you don't deface 
1. che other Side, then c 5 * 2 Megs ſma * Marrow, Half a Pound o Beef Sewet, ſome Oyſters, 
9 n Anchory unvaſhy/d, an Onion, foe Sweet Herbs, a Iittle. Lemon-peel, and ſome beaten Mace and 
2 We re 2 My all apt 5 ther in a Nine ſtuff 1t up in the Shape it was before, ſew it up, and rub 
it over with the Yolks of Eggs beaten, ſpit it, flour i it all over, 155 to the Fire, and baſte it with But- 
1 | ter. An H our will roaſt 105 * may bake i it, if you N byt then you muſt, butter the Diſh and lay 
"Rp Butter over it ; cut the Loin 2 Steaks, ſeaſon them Py py Ay Salt, and Nutmeg, Lemon: peel cut 
e e Wld Wir bete u ben, and ns i Hat e Pf et Meng Gravy ein 
ne in a Quarter of a Pint of f White Wine, ſhake it about, and put in Half a Pint of ſtrong Gravy wherein 
9 = good Spice has been boil'd, a Quarter of a Pint of Oy ſters and the Liquor, ſome Muſhrooms and a 


78 "0 ont of the Pickle, a Piece ot Butter rolled in F why and the Yolk of an Egg beat; ſtir all theſe 
1 bo together till it is thick, then lay your Leg or Lamb i in FO Di _ the Lein round 1 it, you the Sauce 
be £0 over it, and en with Lemon. 

S | | 

RE. - £ 5 Fr 0 Fg 4 Lein of A 


3 0 UT * Y into thin Sar, put a very little 1 05 and Salt, ad a little e on N and 
pres 0 J. chem in Freſh Buzer 5 when enough, take out the Steaks, Jay them in a Diſh before the Fire to 
—_— 8 a the Butter, ſhake a little Flour over the Bottom of the Pan, poyr in a Quarter 
. $44 2 Li * boiling Water, and put in a Piece of Butter; E Thake all together, give it a Boil or two up, 
Eu v1] N it over the Steaks, and ſend it to Table. 

» OY Note, You may do Mutton the ſame Way and 0 two Spponfuls of Walnut Pickle, or a little V inegar. 


| Another Way of Frying a Neck or Loin of Lamb. 


: FIT: Tit into thin Steaks, beat them with a Roſling” pin, 1. 5 them i in Half a Pint of Ale, ſeaſon them 
with a little Salt, and cover hen cloſe ; wi To eoug ke them out of the Pan, lay them in a 
Plate before the Fire to keep hot, and pur all out of. 1959 11 into a Baſon; then put in Half a Pint of 
White Wine, a few Capers, the be Laie of two Eggs beat with a little Nutrne and a little Salt, add to 
| this the Liquor they we d in, and keep 92 it it. one. Way all the Time till it is thick, then 
put in the Lamb, A aking the Pan for a Minute or two, lay the Steaks into the Diſh, pour the Sauce 
over them, and have ſome Parlley 1 ina "is Ie. The File Ire A \ piping... Garniſh your Diſh with that 


* Fan 
To male ; 4 255 927 Lamb. 
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4 the Sauce over it. Garniſh \ with Lemon, Fr 


To Stew a 0 or Calf 8 Head. 


FIRST waſh it, and pick it very clean, lay it in, Water for an Hour; rake c out the Brai 
i 5 , ns, and with a A 
A | a nr carefully take at the Bones and the Tongue, but be careful ou don' => 5 6 the Meat, 
| * 8 out t 8 8 77 and take two Pounds of Veal and two Pounds of B f Sewet, a very little 
10 1 a good Piece Lemon- peel minced, a Nutmeg d, and two Ancho vies; > chop all very well 
esther, grate two Tale Rolls, and mix all together with the Yolks of four Eggs : Save enough of this 
. | Meat 
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2% The Art of Ciokery, made Plain and Eaſy. 


Meat to make about twenty Balls, take Half a Pint of freſh Muſhrooms r and waſh'd, the 
Tolks of ſix Eggs chopp'd, Half a Pint of Oyſters clean waſh'd, or pickled ( es, mix all theſe tope- 
ther, but firſt ſtew your Oyſters, and put to it two Quarts of Gravy, with a Blade or two of Mace, I 
will be proper to tye the Head with a Packthread, cover it cloſe, and let it ſtew two Hours; in the mean 
Time beat up the Brains with ſome Lemon: peel cut fine, a little Parſley chopp'd, Half a Nutme grated, 
and the Tolk of an Egg; have ſome Dripping boiling, fry Half the Brains in little Cakes, an try the 
Balls, keep them Ee Sb by the Fire, take Half an Ounce of Truffles and Morels, then ſtrain the 
"Gravy the Head was ſtew'd in, put the Truffles and Morels to it with the Liquor, and a few Muſhrooms; 
boi! all together, then put in the reſt of the Brains that are not fry'd, ſtew them together for a Minute 
dr two, pour it over the Head, and lay the fry d Brains and Balls round it. Garniſh with Lemon. Yoy 
may fry about twelve Oyſters. 


To dreſs Veal a la Bourgoiſe. 


C UT pretty thick Slices of Veal, lard them with Bacon, and ſeaſon them with Pepper, Salt, beaten 
Mace, Cloves, Nutmeg, and chopp'd Parſley, then take your Stew-pan and cover the Bottom with 
Slices of Fat Bacon, lay the Veal upon them, cover it, and ſet it over a very flow Fire for eight or ten 
Minutes juſt to be hot and no more, then brisk up your Fire and Brown your Veal on both Sides, then 


| ſhake ſome Flour over it and Brown it, pour in a Quart of good Broth or Gravy, cover it cloſe, and let 


it ſtew*gently till it is enough; when enough, take out the Slices of Bacon, and skim all the Fat off clean, 
and beat up the Yolks of three Eggs with ſome of the Gravy ; mix all together, and keep it ſtirring one 

Way till it is ſmooth and thick, then take it up, lay your Meat in the Difh, and pour the Sauce over it, 

Gamuih with Leno, To IC Eb noms os 1 „ 


oY 


| 4 diſguiſed Les of Veal and Ben. 

Bacon; when enough, take it up, cut the Bacon into Slices, and have ready ſome dry'd Sage and 
Pepper rubb'd fine, rub over the Bacon, lay the Veal in the Diſh and the Bacon round it, ſtrew it all 
over with fry'd Parſley, and have Green Sauce in Cups; made thus: Take two Handfuls of Sorrel, 

pound it in a Mortar and ſqueeze out the Juice, put it into a Sauce-pan with ſome melted Butter, a lit- 
tle Sugar, and the Juice of Lemon. Or you may make it thus: Beat two Handfuls of Sorrel in a Mortar 
with two Pippins quarter'd, ſqueeze the Juice out with the Juice of a Lemon or Vinegar, and ſweeten it 
. 


— Ak E a Neck or Breaſt of Veal, Half roaſt it, then cut it into ſix Pieces, ſeaſon it with Pepper, 
1 Salt, and Nutmeg ; take a Pound of Rice, put to it a Quart of Broth, ſome Mace, and a little Salt, 


24 do it over a Stove or very ſlow Fire till it is thick, but butter the Bottom of the Diſh or Pan you do 


it in, beat up the Yolks of fix Eggs and ftir into it, then take a little round deep Diſh, butter it, lay 


ſome of the Rice at the Bottom, then lay the Veal on a round Heap and cover it all over with the Rice, 


waſh it over with the Yolks of Eggs and bake, it an Hour and a Half, then open the Top and pour in a 


Pint of rich good Gravy ; garniſh with Seville Orange cut in Quarters, and ſend it to Table hot. 


| 4 k wy A in ee 2 457 | 
1 = *  Bombarded Veal © 


* OU muſt get a Fillet of Veal, cut out of it five lean Pieces as thick as your Hand, round them up 
a little, then lard them very thick on the round Side with little narrow thin Pieces of Bacon, and 
lard five Sheeps Tongues (being firſt boiled and blanched) lard them here, and there with very little Bits 


of Lemon-peel ; make a well-ſeaſon'd Force-Meat of Veal, Bacon, Ham, Beef Sewet, and an Anchovy 
beat well ; make another, tender Force-Meat of Veal, Beef Sewet, Muſhrooms, Spinach, Parſley, 'Thyme, 
Sweet Marjoram, Winter Savoury, and green Onions; ſeaſon with Pepper, Salt, and Mace, beat it well, 
make a round Ball of the other Force-Meat and ſtuff in the Middle of this, roll it up in a Veal Caul, 
and bake it; what is left tye up like a Bolognia Sauſage and boil it, but firſt rub the Caul with the 
Yolk of an Egg; put the larded Veal into a Stew-pan'with ſome good Gravy, and when it is enough 
skim off the Fat, put in ſome Truffles and Morels, and ſome. Muſhrooms. Your Force-Meat being baked 
enough, lay it in the Middle, the Veal round it, and the es ob and laid between, the Boil'd cut 
into Slices and fry'd, and throw all over. Pour on them the Sauce. You may add Artichoke Bottoms, 


Sweetbreads, and Cocks Combs, if you pleaſe. Garniſh with Lemon. 


1 roll them up, and tye them juſt acroſs the Middle with coarſe Thread, put them on a Bird-ſpit, rub 
them over with the Yolks of Eggs, flour them, and baſte them with Butter. Half an Hour will do them. 


Lay them into a Diſh; and habe ready ſome good Gravy, with a few Truffles and Morels, and ſome 
„% » 0½à 1A BUR W9ts, 9005 2 | Dun 


5 


. ARD your Veal all over with Slips of Bacon and a little Lemon-peel, and boil it with a Piece of 


. 8. 


2 * * * $A _— 5 0 
% - 4. * - 
Mot . 377 x 
— — — F x of 
3 o I Nas 
a s = 7 * 2 
* „ e 


Xx AKE ten or twelve little thin Slices of Veal, 54 on them ſome Force - Meat according to your Fancy, 


The Art of Cookery, made Plain and Eaſy. 29 


-_ Olives of Veal, the French Way. La 
= o Pounds of Veal, ſome Marrow, two Anchovies, the Yolks of two hard Eggs, a few 
7 T 33 and ſome Oyſters, a little Thyme, Marjoram, Parſley, Spinach, Lemon-peel, Salt, 
_ Pepper, Nutmeg, and Mace, finely beaten ; take your Vea Caul, lay a Layer of Bacon and a Layer of 
RT the fagrediects, and a Layer of Bacon and a Layer of the Ingredients, roll it in the Veal Gaul, and either 
"FT :oaft it or bake it. An Hour will do either. When enough, cut it into Slices, lay it into your Diſh, 
and pour good Gravy over it. Garniſh with Lemon. 


Scotch Collops à Ia Francois. 


f Veal, cut it very thin, lard it with Bacon, then take Half a Pint of Ale boiling 
T 8 * ill the Blood 15 out, and then pour the Ale out into a Baſon; take a few Sweet 
© Herbs chopp'd ſmall, ſtrew them over the Veal and fry it in Butter, flour it a little till enough, then put 
it into a Diſh and pour the Butter away, toaſt little thin Pieces of Bacon and lay round, pour the Ale 
into the Stew-pan with two Anchovies and a Glaſs of White Wine, then beat up the Yolks of two Eggs 
adlnd ftir in with a little Nutmeg, ſome Pepper, and a Piece of Butter, ſhake all together till thick, and 
buen pour it into the Diſh. Garniſh with Lemon. | FE 


. es] To make a ſavoury Diſb of Veal. 
y UT large Collops out of a Leg of Veal, ſpread them abroad on a Drefler, hack them with the Back 
of a Knife * them in * Volks S Eggs; ſeaſon them with Cloves, Mace, Nutmeg, and 
© Pepper, beat fine, make Force-Meat with ſome of your Veal, Beef Sewet, Oyſters chopp'd, Sweet Herbs 
* ſhred fine, and the aforeſaid Spice, ſtrew all theſe over your Collops, roll and tye them up, * them on 
Sgkewers, tye them to a Spit, and roaſt them; to the reſt of your Force - Meat add a raw or two, 
toll them in Balls and fry them, put them in your Diſn with your Meat when roaſted, and make the 
Sauce with ſtrong Broth, an Anchovy, a Shalot, a little White Wine, and ſome Spice; let it ſtew, and 
chicken it with a Piece of Butter rolled in Flour, pour the Sauce into the Diſh, lay the Meat in, and 
garniſh with Lemon, 
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v7 | Scotch Collops Larded. ans 5; 

 _ DREPARE a Fillet of Veal, cut it into thin Slices, cut off the Skin and Fat, lard them with Bacon, 
» * fry them Brown, then take them out and lay them in a Diſh, pour out all the Butter, take a Quarter 
of a Pound of Butter and melt it in the Pan, then ſtrew in a Handful of Flour, ſtir it till it is Brown, 
> and pour in three Pints of good Gravy, a Bundle of Sweet Herbs, and an Onion, which you muſt take 
out ſoon; let it boil a little, then put in the Collops, let them ſtew Half a Quarter of an Hour, put in 
© fſome Force-Meat Balls fry'd, the Yolks of two Eggs, a Piece of Butter, and a few pickled Muſhrooms ; 
XX fir all together for a Minute or two till it is thick, and then diſh it up. Garniſh with Lemon. 


70 do them White. 


 _— A FTER you have cut your Veal in thin Slices Jard it with Bacon, ſeaſon it with Cloves, Mace, Nut- 
, _= ©* meg, Pepper and Salt, ſome grated Bread and Sweet Herbs; ſtew the Knuckle in as little Liquor as 
"= you can, a Bunch of Sweet Herbs, ſome Whole Pepper, a Blade of Mace, and four Cloves ; then take 
2 a Pint of the Broth, ſtew the Cutlets in it, and ws 4 it a Quarter of a Pint of White Wine, ſome 
Muſhrooms, a Piece of Butter rolled in Flour, and the Yolks of two Eggs, ſtir all together till it is 
thick, and then diſh it up. Garniſh with Lemon. VVV 


F Veal Blanquets. cf 
5 ROAST a Piece of Veal, cut off the Skin and nervous Parts, cut it into little thin Bits, put ſome 
| Butter into a Stew-pan over the Fire with ſome chopp'd Onions, fry them a little, then add a Duſt 
of Flour, ſtir it together, and put in ſome good Broth or Gravy, and a Bundle of Sweet Herbs; ſeaſon 
it with Spice, make it of a cer Taſte, and then put in your Veal, the Yolks of two Eggs beat up with 


Cream and grated Nutmeg, ſome chopp'd Parſley, a Shalot, ſome Lemon-peel grated, and a little Jui 
of Lemon, Keep it ſtirring one Way whe =: 4 diſh it up. | ee : F 4 


bats; 4 Shoulder of Veal à Ia Pjemontoiſe. = 
TAKE a Shoulder of Veal, cut off the Skin that it may hang at one End, then lard the Meat with 
Bacon and Ham, and ſeaſon it with * Salt, Mace, Sweet Herbs, Parſley, and Lemon- peel; 
3 vr. it again with the Skin, ſtew it with Gravy, and when it is juſt tender take it up; then take Sor- 
wl, ſome Lettuce chopp'd ſmall, and ſtew them in ſome Butter with Parſley, Onions, and Muſhrooms ; 


8 being tender put to them ſome of the Liquor, ſome Sweetbreads, and ſome Bits of Ham; 
et all ſtew together a little while, then lift up the 1 lay the ſtew'd Herbs over and under, cover it 


with 


5 
% 


. 
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with the Skin again, wet it with melted Butter, ſtrew it over with Crumbs of Bread, and ſend it to the 
Oven to Brown; ſerve it hot, with ſome good Gravy in the Diſh. The French ſtrew it over with Par- 
weſan before ir goes to_the Gren. n 6 


1 A Calf's Head Surpriſe. 


Y oU muſt bone it, but not ſplit it, cleanſe it well, fill it with a Ragoo (in the Form it was before) 
made thus: Take two Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox's Palate 
boil'd tender and cut in little Pieces, ſome Cocks Combs, Half an Ounce of Truffles and Morels, ſome 
Muſhrooms, ſome Artichoke Bottoms and Aſparagus Tops ; ſtew all theſe in Half a Pint of good Gravy, 
. ſeaſon it with two or three Blades of Mace, four Cloves, Half a Nutmeg, a very little Pepper, and ſome 
Salt, pound all theſe together, and put them into the Ragoo ; when it has ſtew'd about Half an Hour, 
take th Yolks of three Eggs beat up with two Spoonfuls of Cream and two of White Wine, put it to 
the Ragoo, keep it ſtirring one Way for fear of turning, and ſtir in a Piece of Butter rolled in Flour; 
when it is very thick and Imooth fill the Head, make a Force-Meat with Half a Pound of Veal, Half 3 
Pound of Beef Sewet, as much Crumbs of Bread, a few Sweet Herbs, a little Lemon- peel, and ſome Pep- 
per. Salt, and Mace, all beat fine together in a Marble Mortar; mix it up with two Eggs, make a few 
Hs (about twenty) put them into the Ragoo in the Head, then faſten the Head 5 fine Wooden 
Skewers, lay the Force-Meat over the Head, do it over with the Yolks of two Eggs, and ſend it to the 
Oven to bake. It will take about two Hours baking. Lou muſt lay Pieces of Butter all over the Head, 
and then flour it. When it is baked enough lay it in your Diſh, and have a Pint of good fry'd Gra vy. 
If there is any Gravy in the Diſh the Head was baked in, put it to the other Gravy, and boil it up; pour 
it into your Diſh, and garniſh with Lemon. You may * ſome Muſhrooms over the Head. 


Vo! eetbreads of Veal a Ja Dauphine. ee 
14 KE the largeſt Sweetbreads you can get, | open them in ſuch a Manner as you can ſtuff in Force- 


1 Meat, three will make a fine Diſh ; make your Force-Meat with a large Fowl or young Cock, skin 
it, and pick off all the Fleſh, take Half a Pound of Fat and Lean Bacon, cut theſe very fine and beat 


them in a Mortar; ſeaſon it with an Anchovy, ſome Nutmeg, a little Lemon-peel, a very little "Thyme, | 


and ſome Parſley : Mix theſe up with the Yolk of an Egg, fill your Sweetbreads and faſten them with 
fine Wooden Skewers, take the Stew-pan, lay Layers of Bacon at the Bottom of the Pan, ſeaſon them 
with Pepper, Salt, Mace, Cloves, Sweet Herbs, and a large Onion ſliced, upon that lay thin Slices of 
Veal, and then lay on your Sweetbreads ; cover it cloſe, let it ſtand eight or ten Minutes over a {low Fire, 
and then pour in a Quart of. boiling Water or Broth ; cover it cloſe, and let it ſtew two Hours very ſoftly, 
then take out the Sweetbreads, keep them hot, ſtrain the Gravy, skim all the Fat off, boi] it up till there 
is about Half a Pint, put in the Sweetbreads and give them two or three Minutes ſtew in the Gravy, then 
Hay them in the Diſh, and pour the Gravy over them. Garniſh with Lemon. 


Takes Another Way to dreſs Sweetbreads. : 
D ON'T put any Water or Gravy into the Stew-pan, but put the ſame Veal and Bacon over the Sweet- 


breads, and ſeaſon as under directed; cover them cloſe, put Fire over as well as under, and when 7 


they are enough take out the Sweetbreads, put in a Ladleful of Gravy, boil it, and ſtrain it, skim off all 
the Fat, let it boil till it Jellies, and then put in the Sweetbreads to glaze ; lay Eflence of Ham in the 
Diſh, and lay the Sweetbreads upon it; or make a very rich Gravy with Muſhrooms, Truffles and Mo: 
rels, a Glaſs of White Wine, and two Spoonfuls of Catchup. Garnifh with Cocks Combs forc'd and | 
ſtew d in the Gravy. EB: TEIN BE DE. 5 
Moe, You may add to the firſt, Truffles, Morels, Muſhrooms, Cocks Combs, Palates, Artichoke 
Bottoms, two Spoonfuls of White Wine, two of Catchup, or juſt as you pleaſe. | wort 

N. B. There are many Ways of dreſſing Sweetbreads : You may lard them with thin Slips of Bacon, 
and roaſt them with what Sauce you pleaſe ; or you may marinate them, cut them into thin 8 
them, and fry them. Serve them up with fry d Parſley, and either Butter or Gravy. Garniſh with 


R | x [Lok nas S ATE . ' 1 
eCECaalf's Chitterlings or Andouilles. * 
T AKE ſome of the largeſt Calf's Guts, cleanſe them, cut them in Pieces proportionable to the Length 
of the Puddings you deſign to make, and tye one End of theſe Pieces, then take ſome Bacon, with 
a Calf's Udder and Chaldron blanched, and cut into Dice or Slices, put them into a Stew- pan and ſeaſon 
with fine Spice pounded, a Bay-Leaf, ſome Salt, Pepper, and Shalot cut ſmall, and about Half a Pint 
of Cream; toſs it up, take off the Pan, and thicken your Mixture with four or five Yolks of Eggs and 
{ome Crumbs of Bread, then fill up your Chitterlings with the Stuffing, keep it warm, tye the other Ends 
with Packthread, blanch and boil them like Hog's Chitterlings, let them grow cold in their own Liquor 
before you ſerve them up; bojl them over a moderate Fire, and ſer ve them up pretty hot. Theſe Sort 
of Andouilles, or Puddings, muſt be made in Summer, when Hogs are ſeldom kill d. 7 
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To dreſs Calf's Chitterlings curiouſiy. 


. Bacon, and the White of Chickens, cut after the ſame Manner; put the Whole into a Stew-pan, ſea- 
"Toned with Salt, Pepper, Sweet Herbs and Spice, then take the Guts cleanſed, cut and divide them 1n Par- 


e ecels, and fill them with your Slices; then lay in the Bottom of a Kettle or Pan ſome Slices of Bacon and 
FE veal, ſeaſon them with ſome Pepper, Salt, a Bay-Leaf and an Onion, and la ſome Bacon and Veal over 
them; then put in a Pint of White Wine, and let it ſtew ſoftly, cloſe covered, with Fire over and under 


it, if the Pot or Pan will allow of it; then broil the Puddings on a Sheet of white Paper well butter'd 

on the Infide. | 9 bo | 

_— T dreſs a Ham a Ja Braife. | 1 8 

5 15 CLE AR the Knuckle, take off the Swerd, and lay it in Water to freſhen then tye it about with a 
E gtring, take Slices of Bacon and Beef, beat and ſeaſon them well with Spice and Sweet Herbs; then 


lay them in the Bottom of a Kettle with Onions, Parſnips, and Carrots ſliced, with ſome Cives and Par- 
ley : Lay in your Ham the Fat Side uppermoſt, and cover it with Slices of Beef, and over that Slices of 
HhHacon; then lay on ſome ſliced Roots and Herbs, the ſame as under it: Cover it cloſe, | and ſtop it cloſe 
2 with Paſte, put Fire both over and under it, and let it ſtew with a very flow Fire twelve Hours; put it 
in a Pan, drudge it well with Ve Bread, and Brown it with a hot Iron; then ſerve it up on a clean 
Napkin, garniſhed with raw Parſley. | | | 33 l 
VFBĩ.ete, If you eat it hot make a Ragoo thus: Take a Veal Sweetbread, ſome Livers of Fowls, Cocks 


4 


Combs, Muſhrooms, and Truffles, toſs them up in a Pint of good Gravy, ſeaſon'd with Spice as you like, 


"thicken it with a Piece of Butter roll'd in Flour, and a Glaſs of Red Wine; then Brown your Ham as above 

and let it ſtand a Quarter of an Hour to drain the Fat out ; take the Liquor it was ſtew'd in, ſtrain it, 
*8kim all the Fat off, put it to the Gravy and boil it up; it will do as well as the Eflence of Ham. Some- 
times you may ſerve it up with a Ragoo of Craw-fiſh, and ſometimes with Carp Sauce. | 


ve Han or G © 
by Kr AKE off the Swerd, or what we call the Skin, or Rine, and lay it in luke-warm Water for two or 
8 Ei three Hours : then lay it in 4 Pan, Pour pe mn ita Quart of Canary, and let It ſteep In it for ten or 


8 twelve Hours; when you have ſpitted it, put ſome Sheets of white Paper over the Fat Side, pour the Ca- 
mary it was ſoak'd in into the Dripping-pan, and baſte it with it all the Time it 's roaſting; when it is 

roaſted enough pull off the Paper, and drudge it well with crumb'd Bread and Parſley ſhred fine; make 
the Fire brisk, and Brown it well. If you eat it hot, garniſh it with Raſpings of Bread; if cold, ſerve it 
on a clean Napkin, and garniſh it with green Parſley, for a Second Courte, ET arr vr PTY YN 


"1 xl, To Stuff a Chine of Pork. = 

1 + M AKE a Stuffing of the fat Leaf of Pork, Parſley, Thyme, Sage, Eggs, and Crumbs of Bread, ſeaſon 

IVI it with Pepper, Salt, Shalot, and Nutmeg, and tuff it thick ; then roaſt it gently, and when it is 
about a Quarter roaſted, cut the Skin in Slips, and make your Sauce with Apples, Lemon-peel, two or 
"3p 0 Cloves, and a Blade of Mace; ſweeten it with Sugar, put ſome Butter in it, and have Muſtard in 


=  . _.. Farious Ways of dreſing a Pig · 
95 : FIR ST skin your Pig up to the Ears whole, then make a good Plumb-pudding Batter, with good 


hHheef Fat, Fruit, Eggs, Milk, and Flour, fill the Skin, and ſew it up, it will look like a Pig; but 
vou muſt bake it, flour it very well, and rub it all over with Butter, and when it is near enough draw it 
to the Oven's Month, rub it dry, and put it in again for a few Minutes; then lay it in the Diſh, and let 
the Sauce be {mall Gravy and Butter in the Diſh : Cut the other Part of the Pig into four Quarters, roaſt 
rhem as you do Lamb, throw Mint and Parſley on it as it roaſts ; then lay them on Water-crefles, and 
ha ve Mint-Sauce in a Baſon. Any one of theſe Quarters will make a pretty Side Diſh': Or take one Quar- 
= and roaſt, and cut the other into Steaks, and fry them fine and brown, have ſtew'd Spinach in the 
Diſh, and lay the Roaſt upon it, and the Fry'd in the Middle; garniſh with hard Eggs and Seville Oranges 
eut into Quarters, and have ſome Butter in a Cup: Or for Change, you may have good Gravy in the Diſh, 
and garniſh with fry'd Parſley and Lemon: Or you may make a Ragoo of Sweetbreads, Artichoke Bot- 
eoms, Truffles, Morels, and good Gravy, and pour over them; garniſn with Lemon. Either of theſe 
| | will do for a Top Diſh of a Firſt Courſe, or Bottom Diſhes at a Second Courſe ; you may fricaſey it 
White for a Second Courſe at Top, or a Side Diſh. © © FFF in 
- You may take a Pig, skin him, and fill him with Force-Meat made thus: Take two Pounds of young 
9 Pork, Fat and all, two Pounds of Veal the ſame, ſome Sage, Thyme, Parſley, a little Lemon-pe I, 1 ep- 

1 pe: Salt, Mace, Cloves, and a Nutmeg, mix them, and beat them fine in a Mortar, then fill the Pig, 


may cut it in S! 
it by itſelf, wh 


Kod 


en it is enough cut it in two, and lay in your Diſh z have ready ſome good Gravy and 
dried 


1 
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UT a Calf's Nut in Slices of it's Length, and the Thickneſs of a Finger, together with ſome Ham, 


ſew it up; you may either roaſt or bake it: Have nothing but good Gravy in the Diſh : Or you 
ices, and lay the Head in the Middle: Save the Head whole with the Skin on, and roaſft- 


32 The Art of Cookery, made Plain and Eaſy. 
dried Sage rubb'd in it, thicken it with a Piece of Butter roll'd in Flour, take out the Brains, beat them 
95 with the Gravy, and pour them into the Diſn; you may add a hard Egg chopped, and put into the 

uce. | K | 1 | | 
Note, You may make a very good Pie of it, as you may ſee in the Directions for Pies, which you 
may either make a Bottom or Side Diſh. : | | 

You muſt obſerve in your White Fricaſey that you take off the Fat: Or you may make a very good 
Diſh thus: Take a Quarter of Pig skinned, cut it into Chops, ſeaſon them with Spice, and waſh them 
with the Yolks of Eggs, butter the Bottom of a Diſh, lay theſe Steaks on the Diſh, and upon ever 
Steak lay ſome Force-Meat the Thickneſs of Half a Crown, made thus: Take Half a Pound of Vea 
and of Fat Pork the ſame Quantity, chop them very well together, and beat them in a Mortar fine ; add 
ſome Sweet Herbs and Sage, a little Lemon-peel, Nutmeg, Pepper and Salt, and a little beaten Mace ; up- 
on this lay a Layer of Bacon, or Ham, and then a Bay-Leaf ; take a little fine Skewer and ſtick Juſt in 
about two Inches long, to hold them together, then pour a little melted Butter over them, and ſend them 
to the Oven to bake ; when they are enough lay them in your Diſh, and pour good Gravy over them, 
with Muſhrooms, and garniſh with Lemon, . 8 1 | 


1 3 A Pig in Jelly. | 
C UT it into four Quarters, and lay it in your Stew-pan, put in one Calf's Foot and the Pig's Feet, a 
Pint of Rheniſþ Wine, the Juice of four Lemons, and one Quart of Water, three or four Blades of 
Mace, two or three Cloves, ſome Salt, and a very little Piece of LENT Bos ſtove it, or do it over a 
Mow Fire two Hours; then take it up, lay the Pig into the Diſh you intend it for, then ſtrain the Liquor, 
and when the Jelly is cold, skim off the Fat, and leave the Settling at Bettom ; warm the Jelly again, and 
Pour over the Pig, and then ſerve it up cold in the Jelly, „„ 


To dreſs a Pig the French Way. 


Sir your Pig, lay it down to the Fire, let it roaſt till it is thoroughly warm, then cut it off the Spit, 
and divide it in twenty Pieces; ſet them to ſtew in Half a Pint of White Wine, and a Pint of ſtrong 
Broth, ſeaſon d with grated Nutmeg, Pepper, two Onions cut ſmall, and ſome ſtripp'd Thyme; let it 
ſtew an Hour, then put to it Half a Pint of ſtrong Gravy, a Piece of Butter roll'd in Flour, ſome Anchovies, 
and a Spoonful of Vinegar, or Muſhroom Pickle; when it is enough lay it in your Diſh, and pour the 
Gravy over it, then garniſh with Orange and Lemon. | 4 


To areſs a Pig au Pere-douillet. © i ating 


C UT off the Head, and divide it into Quarters, lard them with Bacon, ſeaſon them well with Mace, 

Cloves, Pepper, Nutmeg and Salt ; lay a Layer of Pat Bacon at the Bottom of a Kettle, lay the Head 

in the Middle, and the Quarters round; then put in a Bay-Leaf, one Rocambole, an Onion ſliced, Lemon, 
Carrots, Parſnips, Parſley, and Cives, cover it W ain Bacon, put in a Quart of Broth, ſtew it over the 
Fire for an Hour, and then take it up, put your Pig into a Stew-pan or Kettle, pour in a Bottle of White 
Wine, cover it cloſe, and let it ſtew for an Hour very ſoftly : If you would ſerve it cold, let it ſtandd till it 
1s cold, then drain it well, and wipe it, that it may look White, and lay it in a Diſh, with the Head in 
the Middle, and the Quarters round, then throw ſome green Parſley all over : Or any one of the __ 
is a very pretty little IMſh, laid on Water-crefles : If you would have it hot, whilſt your Pig is ſtewing 
in the Wane, take the firſt Gravy it was ſtew'd in and ſtrain it, skim off all the Fat, then take a Sweet- 
bread cut into five or fix Slices, ſome Truffles, Morels, and Muſhrooms ;. ſtew all together till they are 
enough, thicken it with the Yolks of two Eggs, or a Piece of Butter roll'd in Flour, and when your Pi 


is enough take it out, and lay it in your Diſh, and the Wine it was ſtew'd'in to the Ragoo, then pour l F3 


over the Pig, and garniſh with Lemon. 


A Pig Matelote. 


(3 UT and ſcald your Pig, cut off the Head and Petty-Toes, then cut your Pig in four 1 ut 
t them with the Head and Toes into cold Water: Cover the Bottom of a Stew-pan with Slices of Ba- 
con, and place over them the ſaid Quarters, with the "ty Treas, and the Head cut in two, Seaſon the 
Whole with Pepper, Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of White Wine; lay over more Slices 
of Bacon, put over it a Quart of Water, and let it boil. Take two large Eels, skin and gut them, and cut 


them about five or fix Inches long; when your Pig is Half done bt in your Eels, then boil a Dozen of 


large Craw-fiſh, cut off the Claws, and take off the Shells of the Tails, and when your Pig and Eels are 
enough, lay firſt your Pig and the Petty-Toes round it, but don't put in the Head (it will be a pretty Diſh 
cold) then lay your Eels and Craw-fiſh over them, and take the Liquor they were ſtew'd in, skim off all 
the Fat, then add to it Half a Pint of ſtrong Gravy thicken'd with a little Piece of burnt Butter, and 

ur over it; then garniſh with Craw-fiſh and Lemon. This will do for a Firſt Courſe, or Remove. 
n key the Brains and lay round and all over the Diſh. ; | 


To 
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To dreſs a Pig like a Fat Lamb. : 


* a fat Pig, cut off his Head, flit and truſs him up like a Lamb; when he is ſlit through the 

FT Mid and 22 arboil him a little, then throw ſome Parſley over him, roaſt it and drudge 

W it. Let your Sauce be Halt a Pound of Butter and a Pint of Cream, ftirred together till it is ſmooth, then 
pour it over, and fend it to Table. DIS. f 


To roaſt a Pig with the Hair on. 


Fo D R A W your Pig very clean at the Vent, then take out the Guts, Liver, and Lights; cut off his Feet 
VL and truſs him, prick up his Belly, ſpit him, lay him down to the Fire, but take care not to ſcorch 
bum; when the Skin begins to riſe up in Bliſters, pull off the Skin, Hair and all ; when you have clear'd 
the Pig of both, ſcotch him down to the Bones, and baſte him with Butter and Cream, or Half a Pound 
of Butter, and a Pint of Milk, put it into the Dripping-pan, and keep baſting it well; then throw ſome 


Salt over it, and drudge it with Crumbs of Bread, till it is Half an Inch, or an Inch thick : When it is 
eenough, and of a fine Brown, but not ſcorch'd, take it up, lay it in your Diſh, and let your Sauce be good 
7 Gravy thicken'd with Butter roll'd in a little Flour ; or elſe make the following Sauce : Take Half a 


Peocund of Butter, and a Pint of Cream, put them on the Fire, and keep them ſtirring one Way all the 
Time; when the Butter is melted, and the Sauce thicken'd, pour it into your Diſh, Don't garniſh with 
any Thing, unleſs ſome Raſpings of Bread, and then with your Finger figure it as you fancy. 

- | To roaſt a Pig with the Skin on. 


| good Gravy. 


Note, You muſt take great Care no Aſhes fall into the Dripping-pan, which may be prevented by ha- 


adquite thick and brown (but take great Care it don't burn) ſtir in Half a Pound of Lump 8 ugar beat fine, 
a and pour in as much Red Wine as will make it of the Thickneſs of a'Ragoo; ſqueeze in the Juice of a 
Lemon, give it a boil up, and pour it over the Veniſon. Don't garniſh your Diſh, but ſend it to Table. 


To boil a Haunch or Neck of Veniſon. 


4 L M it in Salt for a Week, then boil it in a Cloth well flour'd ; for every Pound of Veniſon, allow a 
Quarter of an Hour for the boiling. For Sauce you muſt boil ſome Cauliflowers, pull'd into little 
| Sprigs in Milk and Water, ſome fine white Cabbage, ſome Turnips cut into Dice, with ſome Beet-root 
cut into long narrow Pieces about an Inch and a Half long, and Half an Inch thick: Lay a Sprig of Cau- 
oy Iiflower, and ſome of the Turnips maſhed with ſome Gan and a little Butter; let your Ca bage be 
boiled, and then beat in a 1 with a Piece of Butter and Salt, lay that next the Cauliflower, then 
dhe Turnips, then Cabbage, and 10 on, till the Diſh is full; place the Beet- root here and there, juſt as 
you fancy ; it looks very pretty, and 1s a fine Diſh. Have a little melted Butter in a Cup if wanted. 

S Note, A Leg of Mutton cut Veniſon Faſhion, and dreſſed the ſame Way is a pretty Diſh : Or a fine 
ROE the Scraig cut off; This eats well broil'd or haſh'd, with Gravy and Sweet-ſauce the next 
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all well together, mix them with the Yolk o 


Sauce into Boats, and garniſh with Lemon. 


the Liquor into a rap of 1. with a Blade or two of Mace; let them juſt p 


+ alittle Salt, ſome Nutmeg, a Blade of Mace, a Pint of Cream, 


with Lemon, 


- 
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70 boil a Leg 7 Mutton Jike Veniſon. 


T AK E a ER Mutton cut Veniſon Faſhion, boil it in a Cloth well flour d, and have three or four 
1 Cauliflowers boil'd, pulled into Sprigs; ſtew'd in a Stew-pan with Butter, and a little Pepper and Salt; 
then have ſome Spinach pick d and waſh'd clean, put it into a Sauce-pan with a little Salt, cover'd cloſe, 


and ſtew'd a little while; then drain the Liquor, and pour in a Quarter of a Pint of good Gravy, a good 
Piece of Porter roll d in Flour, and a little yuh and Salt ; when ſtew'd enough lay the Spinach in the 
uli 


Diſh, the Mutton in the Middle, and the Cauliflower over it; then pour the Butter the Cauliflower was 
ſtew'd in over it all: But you are to obſerve in ſtewing the Cauliflower, to melt your Butter nicely, as for 
Sauce, before the Cauliflower goes in. This is a genteel Diſh for a firſt Courſe at Bottom. 


To roaſt Tripe. 


C UT your Tripe 3 two ſquare Pieces, ſomewhat long, have a Force- Meat made of Crumbs of Bread, 
>* Pepper, Salt, Nutmeg, Sweet Herbs, Lemon-peel, and the Yolks'of Eggs mixt all together; ſpread it on 


the fat Side of the Tripe, and lay the other fat Side next it; then roll it as light as you can, and tye it 


with a Packthread ; ſpit it, roaſt it, and baſte it with Butter; when roaſted lay it in your Diſh, and for 
Sauce melt ſome Butter, and add what dropped from the Tripe ; boil it together, and garniſh with Rafpings, 


"FD dreſs PoULTRY. 


Jo roaſt a Turky. 


TD HE beſt Way to roaſt a Turky is to looſen the Skin on the Breaſt of the Turky, and fill it with 
1  Force-Meat made thus: Take a Quarter of a Pound of Beef Sewet, as many Crumbs of Bread, a 
little Lemon-peel, an Anchovy, ſome Wi , Pepper, Parſley, and a little Thyme ; chop and beat them 

| WI an Egg, and ſtuff up the Breaſt; when you have no Sewet 
Butter will do: Or you may make your Force-Meat thus: Spread Bread and Butter thin, and grate ſome 
Nutmeg over it; when you have enough roll it up, and ſtuft the Breaſt of the Turky ; then roaſt it of 
a fine Brown, but be ſure to 72 ſome white Paper on the Breaſt till it is near rauf . You muſt have 
good Gravy in the Diſh, and Bread-ſauce made thus: Take a good Piece of Crumb, put it into a Pint 
of Water, with a Blade or two of Mace, two or three Cloves, and ſome whole Pepper; boil it up fire 
or fix Times, then with a Spoon take out the Spice, and pour off the Water (you may boil an Onion in 


n . 
1 
* 
oF 
e / 
"2 * 
' 1 La 
Wo bn 
1," 4 
1 q 7 IL 
9 
48 8 12 
ee N 4 
F a * 
by 4 IE EIS: 
7 0 
, : WY 
v, 
- 48 
* 7 
"vs g . 
1 if . 
"To . 
Ls by % "a 
n Py 
7 * þ f, 
{ — 
4 1 
1 94 
- 8 1. N 
1 N 
=”. 3 
1 in 
bp \» TY 
- 30 132”, 
mg DON 
* 4 , Cas 
1 pi 75 
4 \'s Wy NN . 
[ 9 rs 
T — N * ** 
SLRs 163 
FIC. Tk 
OR” 1 by 
g by: * 5 
* x 9 
1 ot, 388 
&% * 
Ag 1 
1 N 
FF Fane 
Di WP . 
8 \ nk 
bz. 3-28 14 wo 
+. fo 
bs 7 J 
. . 
N YE i 
FE I \ 
3 * 
N + £8! 
PEP 2 
9% Y FF 
3% 8 
# if " NY 
f pg 9 
1 4 
We ", 
. . 
FS n 
*K bi 
1 
. . 
1 Pak. © 
1 % N — 1 
4 5 5 
LR 7 5 
" 8 er 1.4 
F228 Wis N 
5 l 
71 RF 
1 Ts 
3 1 N. 
- $58 2 hy 
_— 3% Yet 
= 1 
12 * 
5 1 
1 "2, 
0 N 12 
DA.” = C «4 
© BO OT 
(32 1 1 
"Lo n 
18 74 
7 AFL * 
1 b 129 
LY RM 
e 0 
1 £8 AT * 
1 N 
7. * NU 
$588 4 N 
7 v.40 0 8 i 
2 FS Md 
© te 5 
1 RN 
„ © 
RIEEDS * 
* 7 * 1 
e 9 
ils 5 
„ $7 7% 
N n 1 
* 33 1, 
* e Po Y 
£1 1" 71 
LABS 8 
e . 
S7 . 
e N 
+ "FR * 
SHR IPO 1 
Zar ? 
* $3. * 
M 45 5 23 
ESL $5 
7 
WOES» 4 
Af & 8 
705 n 
by JA 
28 , 9 Wes 
Fro | 
thx "2. 
N. 1 1 k 
W 15 
8 
yh, 51 
S 8 
3 29 
* 8 78 
5 way 
ba . 4 
LR * 
62 5 
A 8 
3 23 
5 "4 
' * oy, 1 
LY 5 uu 
5: 
x 
* 
= 


. 


FF 
N 


d . N bg: EE bo 8 2 * — 1 

* 47 53 I oli - . 2 2 0 

x 0 3 8 8 2 <4 - Wb * 
> © 


it if you pleaſe) then beat up the Bread with a good Piece of Butter and a little Salt; or Onion Sauce | 1 


made thus: Take ſome Onions, peel them, and cut them into thin Slices, and boil them Half an Hour in 
Milk and Water ; then drain the Water from them, and beat them np with a good Piece of Butter ; ſhake 
a little Flour in, and ſtir it all together with a little Cream, if you have it (or Milk will do) put the 
Another Way to make Sauce: Take Half a Pint of Oyſters, ſtrain hg Liver; and put the Oyſters. with 

ump, then pour in a Glaſs of 
White Wine, let it boil once, and thicken it with a Piece of Butter roll d in Flour : Serve this up in a 
Baſon by itſelf, with good Gravy in the Dith, for every Body don't love Oyſter Sauce. This makes a pret- 
ty Side Diſh for Supper, or a Corner Diſh of a Table for Dinner. If you*chafe it in the Diſh, add Halt 
a Pint of Gravy to it, and: boi] it up together. This Sauce is good either with boiled or roaſted Turkies 


or Fowls ; but you may Ieave the Gravy out, adding as much Butter as will do for Sauce, and garniſhing 
with Lemon. Th | nne | FS * 1 \ : 1 8 | 


T' make Mock Oyſter-Sauce, either for Turkies or. Fowls Boil d. 
F ORC E the Turkies or Fowls as above, and make your Sauce thus: Take a Quarter of a Pint of 


* Water, an Anchovy, a Blade or two of Mace, a Piece of Lemon- peel, and five or ſix whole Pepper- 
Corns ; boil theſe together,” then ſtrain them, add as much Butter with a little Flour as will do for Sauce; 
let it boi], and lay Sauſages round the Fowl or Turky. Garniſh with Lemon. 5 inn 


Do make Muſproom- Sauce for White Fowls of all Sorts. 


TAKE a Pint of Muſhr b. waſh and pick them very clean, ane put them into a Sauce-pan, Wie 
a good Piece of Butter roll'd in 


Flour ; boil theſe all together, and keep ſtirring them; then pour the Sauce into your Diſh, and garniſh 
Muſhroom” 
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. fine, with a 800d Cal of Parſley chopped fmall, a Spoonful or two of Catchup, a Glaſs of 


may add, if you will, a Glaſs of White Wine, and a Spoonful of Catchup. 


5. 
Lt SY 


1 3% *. / $6 4 bs Ly pig 
| rolbd in F lour, This does either for Roaſt or Boil'd, 
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Muſhroom- Sauce For White Fowls boiled. 


3 | TAKE Halt a Pint of Cream, and a Quarter of a Pound of Butter, ſtir them together one Way, till 
| it is thick ; then add a Spoonful of Muſhroom Pickle, pickled Muſhrooms, or freſh, if you have 
| them. Garniſh only with Lemon. 1 5 | 


| To make Sellery-Sauce either for roafled or boiled Fowls, Tur kies, Partridges, or 


any other Game. 


e T AK E a large Bunch of Sellery, waſh and pare it very clean, cut it into little Bits, and boi! it ſoftly 
. 


in a little Water till it is tender; then add a little beaten Mace, ſome Nutmeg, Pepper and Salt, 


"> thicken'd with a good Piece of Butter roll'd in Flour ; then boil it up, and mu into your Diſh. 


You may make it with Cream thus: Boil your Sellery as above, and add ſome Mace, Nutmeg, ſome 


Butter as big as a Walnut, roll'd in Flour, and Half a Pint of Cream: Boil them all together, and you 


F 


9 gr E W the Sellery as above, then add Mace, Nutmeg, Pepper, Salt, a Piece of Butter roll'd in Flour, 


Note, A Neck of Veal done this Way is very good, and willi take two Hours doing, 


To make Egg- Sauce, proper : for roajied Chickens. 


L M EL T your Butter thick and fine, chop two or three hard-boiled Eggs fine, put them into a Ba- 


1 T AKE five or fix Shalots peel'd and cut ſmall, put them into a Sauce-pan, with two Spoonfuls of 


* 


* Shalot-Sauce for a Scraig of, Mutton Hoiled. 


- FT AK E -· two Spoonfuls of the L1quor the Mutton is boiled in, two Spoonfuls of Vine ir, two or three | 
8 Shalots cut fine, with a little Salt; put it into a Sauce-pan, with a Piece of Butter as big as a Walnut 
q rol] d ina little Flour; ſtir it together, and give it a boil. For thoſe who love Shalot, it is the prettieſt 

Gauss that can. be made to a Sctaig-of Mut.. an 
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Wine, and as muc good Gravy as will make Sauce enough; thicken it wirh a Piece of Butter 
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AKE ſome pickled or freſh Mufhrooms, cut ſmall, both if you have them, and let the Livers be 
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36 © The Art of Cuokety, made Plain and Eaſy. | 
4 pretty little Sauce. | 


11 K E the Liver of the Fowl, bruiſe it with a little of the Liquor, cut a little 288 fine, melt 
ſorne good Butter, and mix the Liver by Degrees; give it a bot], and pour it into the Diſh 


1 . To make Lemon-Sauce for boiled Fowls. 


T AKE a Lemon, pare off the Rind, then cut it into Slices, and cut it mall ; take all the Kernels out, 
1 bruiſe the Liver with two or three Spoonfuls of pen Gravy, then melt ſome Butter, mix it all toge- 
ther, give them a boil, and cut ina little Le mon- peel very fmall. _ Lt ons 


4 German Way of drefiing Fowls. 


T AKE a Turky or Fowl, ſtuff the Breaſt with what Force-Meat you like, and fill the Body with 
roaſted Cheſnuts peel'd ; roaſt it, and have ſome more roaſted Cheſnuts peel'd, put them in Half a 
Pint of good Gravy, with a little Piece of Butter roll'd in Flour ; boil thele together, with ſome ſmal! 
Turnips, and Sauſages cut in Slices, and fry'd or boil'd. Garniſh with Cheſnuts. 1 8 
Note, Lou may dreſs Ducks the ſame Way : 


To dreſs a Turky or Fowl to Perfection. 1 


| E N E them, and make a Force Meat thus: Take the Fleſh of a Fowl, cut it ſmall, then take a 
| Pound of Veal, beat it in a Mortar, with Half a Pound of Beef Sewet, as much Crumbs of Bread, ſome 
Muſhrooms, Truffles, and Morels cut ſmall, a few Sweet Herbs and Parſley, with ſome Nutmeg, Pepper, 
| and Salt, a little Mace beaten, ſome Lemon-peel cut fine; mix all theſe together, with the Volk of two 

| Eggs, then fill your Turky, and roaſt it. I his will do for a large Turky, and ſo in Proportion for a 
_ Fowl. Let your Sauce be good Gravy, with Muſhrooms, Truffles, and Morels in it; then garniſh with 
| Lemon, and for Variety ſake you may lard your Fowl or 'Turky. | | 
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To Stew a Turky brown. 


AK E your Turky after it is nicely pick'd and drawn, fill the Skin of the Breaſt with Force-Meat, 
1 and put an Anchovy, a Shalot, and a little Thyme in the Belly, lard the Breaſt with Bacon, then 
take a good Piece of Butter in the Stew-pan,. flour the Turky, and fry it juſt of a fine Brown ; then take 
it out, and put it into a deep Stew-pan, or little Por, that will juſt hold it, and put in as much Gravy as 
will barely. cover it, a Glaſs of Red Wine, ſome whole Pepper, Mace, and two or three Cloves, and a little 
Bundle of Sweet Herbs; cover it cloſe, and ſtew it for an Hour, then take up the Turky, and keep it hot 
cover d by the Fire, and boil the Sauce to about a Pint, ſtrain it off, add the Yolks of two Eggs, and a 
Piece of Butter rolled in Flour, ſtir it till it is thick, and then lay your Turky in the Diſh, and pour 
your Sauce over it. You may have ready ſome little French Loaves about the Bigneſs of an E88, cut off 
a 


the Tops, and take out the Crumb, then try them of a fine Brown, fill them with ſtew'd Oyſters, lay them 
. round the Diſh, and garniſh with Lemon. © | 
To Stew a Turky brown the nice Way. 5 + 
BON E it, and fill it with Force-Meat made thus: Take the Fleſh of a Fowl, Half a Pound of Veal, 3 1 


and the Fleſh of two Pigeons, with a well pickled or dried Tongue, peel it, and chop it all together, 
then beat it in a Mortar, with the Marrow of a Beef Bone, or a be of the Fat of a Loin of Veal, ſeaſoann 
it with two or three Blades of Mace, two or three Cloves, and Half a Nutmeg, dried at a good Diſtance RM 
from the Fire, and pounded, with a little Pepper and Salt; mix all this vel together, fill your Turky, 
try it of a fine Brown, and put it into a little Pot that will juſt hold it; lay four or five Skewers at the 7 
Bottom of the Pot, to keep the Turky from ſticking ; put in a Quart of good Beef and Veal Gravy, wherein 
was boiled Spice and Sweet Herbs, cover it cloſe, and let it ſtew Halt an Hour; then put in a Glaſs of 
Red Wine, one Spoonful] of Catchup, a large Spuonful of pickled Muſhrooms, and a few kein ones, if you RR 
have them, a few Truffles and Morels, a Piece of Butter as big as a Walnut, roll'd in Flour ; cover it 
cloſe, and let it ſtew Half an Hour longer; get the little French Rolls ready fry'd, take ſome Oyſters, and 
ſtrain the Liquor frpm them, then put the Oyſters and Liquor into a Sauce-pan, with a Blade of Mace, a 
little White Wine, and a Piece of Butter rolled in Flour ; let them ſtew till it is thick, then fill the | 
Loaves, lay the Turky in the Diſh, and pour the Sauce over it, If there is any Fat on the Gravy take it | 
off, and lay the Loaves on each Side of the Turky. Garniſh with Lemon when you have no Loaves, and 
take Oyſters dipt in Batter and fry'd. | | : 


Note, The ſame will do for any White Fowl. 
7 | 5 A Fon! 
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1 — „our Fowl, with the Legs turned into the Belly, ſeaſon it both inſide and out with beaten 
xx 1 ROE 17 8 and Salt; lay a Layer of * at the Bottom of a deep Stew-pan, then a 
Laver of Veal, and afterwards the Fowl ; then put in an Onion, two or three Cloves ſtuck in a little 
| Bundle of Sweet Herbs, with a Piece of Carrot; then put at the Top, a Layer of Bacon, another of 
"RE Veal, and a third of Beef; cover it cloſe, and let it ſtand over the Fire for two or three Minutes, then 
pour in a Pint of Broth, or hot Water, cover it cloſe, and let it ſtew an Hour; afterwards take up your 
W: F owl, ſtrain the Sauce, and after you have kimm'd off the Fat, thicken it up with a little Piece of But- 
ter: You may add juſt what you pleaſe to the Sauce, a Ragoo of Sweetbreads, Cocks Combe, Truffles and 
Mlorels, or Muſhrooms, with Force-Meat Balls looks very pretty ; or any of the Sauces above. 


To Force a Fowl. 


5 K E a good Fowl, pick and draw it, flit the Skin down the Back, and take the Fleſh ſrom the 
| T Eon 1 8 it 5 and mix it with one Pound of Beef Sewet ſhred, a Pint of large Oyſters 


chopped, two Anchovies, a Shalot, a little grated Bread, and ſome Sweet Herbs; ſhred all this very 
. pk Tk them together, and make It up ad. the Yolks of Eggs; then turn all theſe Ingredients on the 
5 5 1 Bones again, and draw the Skin over again, then ſew up the Back, and either boil the Fowl in a Bladder 


an Hour and a Quarter, or roaft it; then ſtew ſome more Oyſters in Gravy, bruiſe in a little of your 
Föorce- Meat, mix it 1 with a little Freſh Butter, and a very little Flour; then give it a boil, lay your 
© Fowl in the Diſh, and pour the Sauce over it, garniſhing with Lemon, 


We To roaſt a Fowl with Cheſnuts. 


5 F. RST take ſome Cheſnuts, roaſt them very carefully, ſo as not to burn them, take off the Skin, and 
I peel them; take about a Dozen of them cut imall, and bruiſe them in a Mortar, parboil the Liver of 


* * 
8 
oy 
** 


A 4} Let OI NF eee ** n 
* 8 n n * e „ ory 1 
N 8 7 0h. My wor Fa 


the Fow], bruiſe it, cut about a Quarter of a Pound of Ham or Bacon, and pound it; then mix them all 
together, with a good deal of Parſley chopped fine, a little Sweet Herbs, tome Mace, Pepper, Salt and 


NWMNutmeg; mix thele together and put into your Fowl, and roaſt it. The beſt Way of doing it is to tye 


. the Neck, and hang it u by the Legs, to roaſt with a String, and baſte it with Butter: For Sauce take 
= ** the reſt of the Cheſautslihee d and skinned, put them into ſome good Gravy, with a little White Wine, 
and thicken it with a Piece of Butter roll'd in Flour ; then take up your Fowl, lay it in the Diſh, and 
pour in the Sauce. Garniſh with Lemon. VF 


Pullets à la Sainte Menehout. "HON 

: A TER having truſs d the Legs in the Body, flit them along the Back, ſpread them open on a Table, 
| take out the Thigh Bone, and beat them with a Rolling-pin; then ſeaſon them with Pepper, Salt, 
Mace, Nutmeg, and Sweet Herbs; after that take a Pound and an Half of Veal, cut it into thin Slices, and 
lay it in a Stew-pan of a convenient Size to ſtew the Pullets in; cover it, and ſet it over a Stove, or flow 
Fire, and when it begins to cleave to the Pan, ſtir in a little Flour, ſhake the Pan about till it be a little 
Brown, then pour in as much Broth as will ſtew the Fowls, ſtir it together, put in a little whole Peppe. 

and an Onion, and a little Piece of Bacon or Ham; then lay in your Fowls, cover them cloſe, and let them 
teu, Half, an Hour; then take them out, lay them on the Gridiron to Brown on the Inſide, then lay them 
beſbre the Fire to do on the Outſide ; ſtrew them over with the Yolk of an E g, ſome Crumbs of Bread, 
then baſte them with a little Butter: Let them be of a fine Brown, and boil the Gravy till there is about 
= enough for Sauce, ſtrain it, put a few Muſhrooms in, and a little Piece of Butter roll'd in Flour ; lay the 

Pullets in the Diſh, and pour in the Sauce. Garniſh with Lemon. - „„ 

& FNote, You may Brown them in an Oven, or fry them, which you pleaſe. 


* Chicken Surprixe. 


| 1 F a ſmall Diſh one large Fowl will do, roaſt it, and take the Lean from the Bone, cut it in thin Slices, 
about an Inch long, toſs it up with fix or ſeven Spoonfuls of Cream, and a Piece of Butter roll'd in 
Flour, as big as a Walnut; boil it up, and ſer it to cool; then cut fix or ſeven thin Slices of Bacon round, 
place them in a Petty-pan, and put ſome Force-Meat on each Side, work them up into the Form of a French 
Holl, with raw Egg in 2 Hand, leaving a hollow Place in the Middle; put in your Fowl, and cover 
them with ſome of the ſame Force- Meat, rubbing them ſmooth with your Hand with a raw Egg ; make 
chem of the Height and 4 — of a French Roll, and throw a little fine grated Bread over them; bake 
” them three Quarters of an our 1n a gentle Oven, or under a baking Cover, till they come to a fine Brown, 
4 and 2 them on your Mazarine that they may not touch one another, but place them ſo that they may 
not fall flat in the baking; or you may form 1 on your Table with a broad Kitchen Knife, nd place 
K them 


\ 
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them on the Thing you intend to bake them an : Yon may put the Leg of a Chicken into one of the 
Loa ves you intend for the Middle: Let your Sauce be Gravy thickened with Butter and a little Juice of 
Lemon. This is a pretty Side Diſh for a firſt Courſe, Summer or Winter, if you can get them. | 


Mutton Chops in Diſguiſe. my 


T AKE as many Mutton Chops as you want, tub them with Pepper, Salt, Nutmeg, and a little Pax. 
ley z; rell each Chop in Half a Sheet of White Paper, well buttered on the ind, and rolled at each 
End cloſe; have ſome Hog's Lard or Beet Dripping boiling in a Stew- pan, put in the Steaks, fry them 
of a fine Brown, lay them in your Diſh, and garniſh with fry'd Parfley ; throw ſome all over, have a lit. 
tle good Gravy in a Cup; but take great Care you don't break the Paper, nor have any Fat in the Diſh 
but let them be well drained. Th # F ie 0 1 


Chickens roaſted with  Force-Meat and Cucumbers. 


b A AK E two Chickens, dreſs them very neatly, break the Breaſt Bone, and make a Force-Meat thus. 
. Take the Fleſh of a Fowl and of N with ſome Slices of Ham or Bacon, chop them al! 
well together, take the Crumb of a Penny Loaf ſoaked in Milk and boiled, then ſet it to cool; when it is 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, Pepper, and a little Salt, a very little Th me, 
fome Parſley, and a little Lemorr peel, with the Yolks of two Eggs ; then fill your Fowls, ſpit them, 
and tye them at both Ends; after you have . the Breaſt, take four Cucumbers, cut them in two. 
and lay them in Salt and Water two or three Hours before; then dry them, and fill them with ſome of + © 
the Force-Meat (which you muſt take care to ſave) and tye them with a Packthread, flour them, and fry 5 
them of a fine Brown ; when your Chickens are enotgh, lay them in the Diſh, and untye your Cucumbers, 


but take care the Meat don't come out; then lay them round the Chickens with the flat Side downward, 5 5 1 
and the narrow End upwards: You muſt have tome rich try'd Gravy and pour into the Diſh ; then gar 


niſh with Lemon. | "Bs ho N : 3 55 2 
%; | Note, One large Fowl done this Way, with the Cucumbers laid round it, looks very pretty, and is a | 
very good Diſh. 8 ban gn” 8 7 65 NEE B: s 

3 Chickens 8 Ia Braiſe. 1 

VV © U muſt take a Couple of fine Chickens, lard them, and ſeaſon them wick Pepper, Salt, and Mace; 


= then lay a Layer of Veal in the Bottom of a deep Stew-pan, with a Slice or two of Bacon, an Onion 
cut to Pieces, a Piece of Carrot and a Layer of Beef; then lay in the Chickens with the Breaſt downward, | - 
and a Bundle of Sweet Herbs : After that lay a Layer of Beet, and put in a 9 5 of Broth or Water, co- 
ver it cloſe, let it ſtew very ſoftly for an Hour after it begins to fimmer : In the mean Time, get ready a 
Ragoo thus: Take a good Veal Sweetbread, or two, cut them ſmall, ſet them on the Fire, with a ver 
little Broth or Water, a few Cocks Combs, Truffles and Morels, cut ſmall, with an Ox Palate, if you have it, 
ſtew them all together till they are enough, and when your Chickens are done, take them up, and kee 
them hot; then ftrain the Liquor they were ſtew'd in, skim the Fat off and pour into your Ragoo; add 
a 'Glifs of Red Wine, a Spoonful of Catchup, and a few Muſhrooms, then boil all together with a few 
Artichoke Bottoms cut in four, and Aſparagus Tops. If your Sauce is not thick enough, take a little 
Piece of Butter rolled in Flour, and when enough "i your Chickens in the Diſh, and pour your Ragoo 
over them. * Garniſh with Lemon. Js ea” 25 co hs my ee 


Or you may make your Sauce thus : Take the Gravy the Fowls were ſtew'd in, ſtrain it, skim off tbe 
Fat, have ready Half a Pint of Oyſters, with ie ſtrained, put them to your Gravy with a Glas: 
of White Wine, a good Piece of Butter rolled in Flour, then boil them all together, and pour over your | | 
Fowls. :Garniſh with Lemon. A 125 F 


# 
h w 4 * 


— 329 
ah 5 o 
4 x * 
e DW 
. 
RE oh 
: 2 


p marinate Fowls. 


AKE a fine large Fowl or Turky, raiſe the Skin from the Breaſt Bone with your Finger, then take 

| + a Veal Sweetbread and cut it ſmall, a few yſters, a few Muſhrooms, an Anchovy, ſome Pepper, a 

little N 1 Lemon peel, and 4 little 'Thyme ; chop all together ſmall and mix with the Tolk 

of an Egg, ſtuff it in between the Sk in and the Fleſh, but take great Care you don't break the Skin, and 

then ſtuff” what Oyſters yon pleaſe into the Body of the Fowl. You may lard the Breaſt of the Fow) 

with Bacon, if you chuſe it. the Breaſt, and roaſt it. Make good Grayy, and garniſh with 
Lemon. You may add a few IL maid it. ahi 


To * 
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The Art of Cuokery, made Plain and Eaſy. 39 


To broil Chickens. 


= Px Jown the Back, and ſeaſon them with Pepper and Salt, lay them on a very clear Fire, and 
Wo tag e at let the Infide lie next the F .. it is above Half done, then turn ems and 
take great Care the fleſhy Side don't burn, throw ſome fine Raſpings of Bread over it, and let them be of 
Ja fine Brown, but not burnt. Let your Sauce be good Gravy, with Muſhrooms, and 
and the Livers broil'd, the Gizzards cut, ſlaſh'd, and broil'd with Pepper and Salt. „ 1 
br this Sauce: Take a Handful of Sorrel, dip it in boiling Water, then drain it, and have ready Ha 

a Pint of good Gravy, a Shalot ſhred ſmall, and ſome Parſley boil'd very green; thicken it with a Piece 
of Butter rolled in Flour, and add a Glaſs of Red Wine, then lay your Sorrel in Heaps round the Fowls, 
*Zand pour the Sauce over them. Garniſh with Lemon. | 
Vote, You may make juſt what Sauce you fancy® 


ß Chickens 


17 ARE three Chickens, boil them juſt fit for eating, but not too much ; when they are polled enough 
1 ea all the Skin off, and take the white Fleſh off the Bones, pull it into Pieces about as thick as 


| : k © 44 £ 1 4 ; 1 332 
a large Quill, and Half as long as your Finger, have reac a Quarter of a Pint of good Cream and a Piece 
of Freſh Butter about as big as an Egg, ſtir them together ti . 
Four Chickens with the Gravy that came from them, give them two or three Toſſes round on the Fire, 
put them into a Diſh, and ſend them up hot. | - 2 | | | 
W oyße, The Leg makes a very pretty Diſh by itſelf, broil'd very nicely with ſome Pepper and Salt : 


© The Livers being broil'd, and the Gizzards broil'd, ent and flaſh'd, and laid round the Legs, with 


Fe good Grary-Sguee in the Diſh. Garniſh with Lemon. 


Fig * 


15 i A pretty Way of flewing Chickens. 


1 1 Win ; | . | , o ; , | * 5 5 8 51 4 = . AP 
1 ET AK E two fine Chickens, Half boil them, then take them up in a Pewter or Silver Difh, if you 
8 3 


3 have one; cut up your Fowls, and ſeparate all the ey Bones one from another, and then take out 
the Breaſt Bones, If there is not Liquor enough from the Fowls add a few Spoonfuls of the Water they 
were boil'd in, put in a Blade of Mace, and a little Salt; cover it cloſe with another Diſh, ſet it over a 


in the fame Diſh they were ſtew'd in. 
„ ter than Butter, and the Sauce is very agreeable and pretty. 
VM. Z. You may do Rabbits, Partridges, or more Game this Way. 


Chickens Chiringrate. 1 


CUT off their Feet, break the Breaſt Bone flat with a Rolling-pin, but take Care you don't break 
the skin; flour them, fry them of a fine Brown in Butter, then drain all the Fat out of the Pan, but 
| Heave the Chickens in ; lay a Pound of Gravy Beef cut very thin over your Chickens, and a Piece of Veal 


Is - 
2 5 
3:69 
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Eeut very thin, a little Mace, two or three Cloves, ſome Whole Pepper, an Onion, a little Bundle of Sweet 
Herbs, and a Piece of Carrot, and then pour in a ones of boiling Water ; cover it cloſe, let it ſtew for a 
Quarter of an Hour, then take out the Chickens and keep them hot; let the Gtavy boil till it is quite 
rich and good, then ſtrain it off and put it into your Pan again with two Spoonfuls of Red Wine, and a 


© 
4 14% 
IF . 
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5 your Sauce over them. Garniſh with Lemon, and a few Slices of cold Ham warm'd in the Gravy. 
= Note, You may fill your Chi 


Chickens with Force-Meat and lard them with Bacon, and add Truffles, Mo- 


N 0 


Frels, and Sweetbreads cut mah, but then it will be a very higk Diſn. 
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iwo Chickens very white in a Pot by themſelves, and a Piece of Ham, or good thick Bacon « 
0 i two Bunches of N » then cyt them about pF 2 9 7 all the 0 e ch 1 f me 1 
a en cb Pie aud fl of Qreamy a Piecs: da i r rolled! A. Eloup and for Pept and 
alt; ſet it on the Fire, and ſhake it often: When it is thick and fine, lay your Chickens in K Dill 
4 and pour the Sauce in the Middle, that the Sellery may lie between the Fowls, and garniſh the Diſh All 
round with Slices of Ham or Bacon. 815 SAT | 


Note, If you have cold Ham in the H : : 121 2 — | 
| to lay round the Diſh. m in the Houſe, that cut into Slices and broil'd does full as well, or better, 


* 


Chickens boiled with Bacon and Sellery. | 


Chickens 


garniſh with Lemon 


the Butter is all melted and then put in 


*Stove or Chaffing-diſh of Coals, let it ſtew till the Chickens are enough, and then ſend them hot to Table 
Nate, This is a very pretty Diſh for any fick Perſon, or for a lying-in Lady. For Change it is bet- 


few Muſhrooms ; put in your Chickens to heat, then take them up, lay them into your Diſh, and pour 
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= ; * of Cookery, ade Plain and Eaſy . Re _— 


Chickens with Tongues. A good Diſb for a great deal of Company. 


1 | AKE fix ſmall Chickens boiled very white, fix Hogs Tongues boiled and peeled, a Caulifloyy 1 
10 1 doiled very white in Milk and Water whole, and a good deal of Spinach boiled green; then ly, 
i} our Cauliflower in the Middle, the Chickens cloſe all round, and the Tongues round them with tb. 24 * 

dots outwards, and the Spinach in little Heaps between the Tongues. Garniſh with little Pieces of . 8 
con toaſted, and lay a little Bit on each of the Tongues. r 0 | 


Scotch Chickens. 


F! RST waſh your Chickens, dry them in a clean Cloth, and ſinge them, then cut them into Quarters, 
put them into a Stew-pan or Sauce-pan, and juſt cover them with Water, put in a Blade or two of | _ 
Mace, and a little Bundle of Parſley ; cover them cloſe, and let them ſtew Half an Hour, then chop Halt 
a Handful of clean waſh'd Parſley and throw in, and have ready ſix Eggs, Whites and all, beat fine; Jn 
our Liquor boil up, and. pour the Egg all over them as it boils, *_ ſend all together hot in 4 deep | 
iſh, but take out the Bundle of Pariley firſt. You muſt be ſure to skim them well before you puts 

your Mace, and the Broth will be fine and clear. | | | Att : | 
Worte, This is alſo a very pretty Diſh for fick People, but the Scorch Gentlemen are very fond of it. 


\ 


To maringte Chickens. 


CUT two Chickens into Quarters, lay them in Vinegar for three or four Hours with Pepper, Salt, | 
a Bay-Leaf, and a few Cloves, make a very thick Batter, firſt with Half a Pint of Wine and Flow, _ 
then the Yolks of two Eggs, a little melted Butter, ſome grated Nutmeg, and chopp'd paflle ; beat all 
very well together, dip your Fowls in the Batter, and fry them in a good deal of Hogs Lard, which 
— firſt boi] before you put your Chickens in; let them e of a fine Brown, and lay them in your Diſh 
like a any with fry d Parſley all round them. Garniſh with Lemon, and have ſome good Gravy | 


To flew Chickens. 


TAKE two Chickens, cut them into Quarters, waſh them clean, and then put them into a Sauce - pan; 
put to them a Quarter of a Pint of Water, Half a Pint of Red Wine, ſome Mace, Pepper, a Bundle | 
of Sweet Herbs, an Onion, and a few Raſpings ; cover them cloſe, let them ſtew Half an Hour, then 
take a Piece of Butter about as big as an Egg rolled in Flour, put it in, and cover it cloſe for five or fix 
Minutes, ſhake-the Sauce-pan about, and then take out the Sweet Herbs and Onion. You may take the 
Yolks of two Eggs, beat and mix'd with them; if you don't like it, leave them out. Garniſh wit 


Ducks a Ja Mode. 


AKE two fine Ducks, cut them into Quarters, fry them in Butter a little Brown, then pour out all! 

1 the Fat, and throw a little Flour over them; add Half a Pint of good Gravy, a Quarter of a Pit _ 

of Red Wine, two Shalots, an Anchovy, and a Bundle of Sweet Herbs ; cover them cloſe, and let them 

ſtew a Quarter of an Hour; take out the Herbs, skim off the Fat, and let your Sauce be as thick as Cream. -  * 
Send it to Table, and gamiſh with Lemon, ns: = | 


To dreſs a Wild Duck the beſt Wag * 8 
— 1 3 6 ” 4 7 


IRS T Half roaſt it, then lay it in a Diſh, carve it, but leave the Joints hanging together, throw 
little Pepper and Salt, and ſqueeze the Juice of a Lemon over it, turn it on the Breaſt, and preſs it 
hard with a Plate, then add to it its own Gravy, and two or three Spoonfuls of good Gravy ; cover it 
cloſe with another Diſh, and ſet it over a Stove for ten Minutes, then fend it to Table hot in the Diſh it 
was done in, and garniſh with Lemon. Lou may add a little Red Wine, and a Shalot cut ſmall, if you 


like it, but it is apt to make the Duck eat hard unleſs you firſt heat the Wine and pour it in juſt as it is 


T he Art of Cookery, made Plain and Eaſy. >} 


To Boil a Duck or Rabbit with Onions. 


D gays riſe a Skim, which if it boil down will diſcolour your Fowls, Sc. They will take about Half 
an Hour boiling; for Sauce, your Onions muſt be peel'd, and throw them into Water as you peel them, 
F then cut them into thin Slices, boil them in Milk and Water, and skim the Liquor. Half an Hour will boil 
them. Throw them into a clean Scive to drain them, put them into a Sauce-pan and chop them ſmall, 
| fake in a little Flour, put to them two or three Spoonfuls of Cream, a good Piece of Butter, ſtew all 
q together over the Fire till they are thick and fine, lay the Duck or Rabbit in the Diſh, and pour the 
Sauce all over; if a Rabbit you muſt cut off the Head and cut it in two, and lay it on each Side the Diſh. 
Dr you may make this Sauce for change: Take one large Onion, cut it ſmall, half a Handful of Parſley 
dlean waſhed and picked, chop it ſmall, a Lettuce cut ſmall, a Quarter of a Pint of good Gravy, a good 
Piece of Butter roll 
- 7 ſtew together for Half an Hour, then add two Spoonfu 


; 
15 


Duck; lay your Duck in the Diſh, and pour your Sauce over it. 


0 To dreſs a Duck it Green Peas. 
; | N PUT a deep Stew- pan over the Fire, with a Piece of freſh Butter, ſinge your Duck and flour it, 


turn it in the Pan two or three Minutes, then pour out all the Fat, but let the Duck remain in the Pan; 


put to it Half a Pint of good Gravy, a Pint of Peas, two Lettuces cut ſmall, a {mall Bundle of Sweet Herbs, 
a little Pepper and Salt, cover them cloſe, and let them ſtew for Half an Hour, now and then give the Pan 


a ſhake; when they are juſt done grate in a little Nutmeg, and put in a very little beaten Mace, and 


thicken it either with a Piece of Butter rolled in Flour, or the Yolk of an Egg beat up with two or three 


Spoonfuls of Cream; ſhake it all together for three or four Minutes, take out the Sweet Herbs, lay the | 
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Duck in the Diſh and pour the Sauce over it: You may garniſh with boiled Mint chopped, or let it alone. 


1 3 0 dreſs a Duck with Cucumbers. 
8 > AKE three or four Cucumbers, pare them, take out the Seeds, cut them into little Pieces, lay them 


I in Vinegar for two or three Hours before, with two large Onions peeled and ſliced, then do your 
Duck as above; then take the Duck out, and put in the Cucumbers and Onions, firſt drain them in a Cloth, 
let them be a little Brown, ſhake a little Flour over them, in the mean time let your Duck be ſtewin 
in the Sauce- pan with Half a Pint of Gravy for a Quarter of an Hour, then add to it the Cucumbers — 
Onions, with Pepper and Salt to your Palate, a good Piece of Butter rolled in Flour, and two or three 
== Spoonfuls of Red Wine, ſhake all together, and let it ſtew together for eight or ten Minutes, then take 
iup the Duck and pour the Sauce Over it. | | 1 8 15 


=>. Or you may roaſt your Duck and make this Sauce and pour over it, but then a Quarter of a Pint of 
Sravy will be enough. DO 


To dreſs a Duck à Ia Braiſe. 


a Layer of Bacon, cut thin, in the bottom of a Stew-pan, and then a Layer of lean Beef cut thin, 


++ then lay on ycur Duck with ſome Carrot, an Onion, a little Bundle of Sweet Herbs, a Blade or two of 
= Mace, and lay a thin Layer of Beef over the Duck, cover it cloſe and et it over a ſlow Fire for eight or 
den Minutes, then take off the Cover and ſhake in a little Flour, give the Pan a ſhake, pour in a Pint of 


ſmall Broth or boiling Water, give the Pan a ſhake or two, cover it cloſe again, and let it ſtew 
Half an Hour, then take off the Cover, take out the Duck and keep it hot, let the Sauce boil till there 
is about a Quarter of a Pint or little better, then ſtrain it and put it into the Stew-pan again, 
with a Glats of Red Wine; put in your Duck, ſhake the Pan and let it ſtew four or five 
Minutes, then lay your Duck into your Diſh and pour the Sauce over it and garniſh with Lemon. If you 
love your Duck very high, you may fill it with the following Ingredients : Take a Veal Sweetbread cut in 
fix or eight Pieces, a few Truffles, ſome Oyſters, a little Sweet Herbs and Parſley chopped fine, a little Pep- 
Per, Salt, and beaten Mace; fill your Duck with the above Ingredients, tye both Ends tight, and dreſs it as 
I above; or you may fill it with Force-Meat made thus: Take a little Piece of Veal, take all the Skin and 
'? T4 oh a 5 2 omar with as much Sewet, and an equal Quantity of Crumbs of Bread, a few Sweet 
9 W ith 3 e Tolk 85 wy $ *PPed, a little Lemon- peel, Pepper, Salt, beaten Mace, and Nutmeg, mix it up 


TW 3 my ww an 3 2 tender, and cut it into Pieces, with ſome Artichoke Bottoms cut into 
u: and toned up in the Sauce; you may lard your Duck or let it alone, juſt as you pleaſ 
l think it beſt without. 1 . i | 9 e for 8 


L | 8 | : To 


= BOIL your Duck or Rabbit in a good deal of Water, be ſure to kim your Water, for there will al- 


ed in a little Flour ; add a little age: of Lemon, a little Pepper and Salt, let all 
s of Red Wine; this Sauce is moſt proper for a 


. AKE a Duck, lard it with little Pieces of Bacon, ſeaſon it inſide and out, with Pe per and Salt, lay 
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ſome Carrots and Onions quite enough; cut them all into little Pieces, put them into a Sauce-pan wm 


1 Pp be Art of Cukery, made Plain and Eaſßj. 
"EY Boil Ducks the French Fay. 


LET your Ducks be larded and half roaſted, then take them off the Spit, put them into a large 
earthen Pipkin, with Half a Pint of Red Wine, and a Pint of good Gravy, ſome Cheſnuts, fri 
roaſted and peeled, Half a Pint of large Oyſters, the Liquor ſtrained 4 the Beards taken oft, two or three 
little Onions minced ſmall, a very little ſtripped 'Thyme, Mace, Pepper, and a little Ginger beat fine ; co- 
ver it cloſe and let them ſtew Half an Hour over a {low Fire, and the Cruſt of a French Koll grated when 
you put in your Gravy and Wine; when they are enough take them up and pour the Sauce over them. 


To adreſs a Goole with Onions or Cabbage. 


* O dreſs a Gooſe with Onions or Cabbage, ſalt the Gooſe for a Week, then boi] it; it will take an 
Hour; you may either make Onion Sauce as we do for Ducks, or Cabbage boiled, chopped, and 
ſtewed in Butter with a little Pepper and Salt; lay the Gooſe in the Diſh, and pour the Sauce over it: 
It eats very good with either. a LES be 


— 
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Dire#jons for roaſting a Goole. 


T AKE Sage, waſh it, pick it clean, chop it ſmall, with Pepper and Salt; roll them in Butter and put 

| them into the Belly; never put Onion into any thing unleſs you are ſure every body loves it; take 
Care that your Goole be clean 3 and waſh'd; I think the beſt way is to ſcald a Goole, and then you 
are ſure it is clean, and not ſo ſtrong: Let your Water be ſcalding hot, and dip in your Gooſe for a Mi- 
nute, then all the Feathers will come off clean; when it is quite clean waſh it with cold Water, and dry 
it with a Cloth; roaſt it and baſte it with Butter, and when it is half done throw ſome Flour over it, 
that it may have a fine Brown; three Quarters of an Hour will do it at a quick Fire, if it is not too large, 
otherwiſe, it will require an Hour; always have good Gravy in a Baſon, and Apple-Sauce in another. 


A green Gooſe. 
N EVER put any Seaſoning into it, unleſs defired ; you muſt either put good Gravy, or green Sauce 
nin the Diſh made thus: Take a Handful of Sorrel, beat it in a Mortar, and ſqueeze the Juice out, 
add to it the Juice of an Orange or Lemon, and a little Sugar, heat it in a Pipkin, and pour it into your 
Diſh, but the beſt way is to put Gravy in the Diſh, and green Sauce in a Cup or Boat; or made thus: 
Take Half a Pint of the Juice of Sorrel, a Spoonful of White Wine, a little grated Nutmeg, a little 
grated Bread, boi] theſe a Quarter of an Hour ſoftly, then ſtrain it and put it into the Sauce-pan again, 
and ſweeten it with a little Sugar, give it a boil and pour it into a Diſh or Baſon; ſome like a little 


Piece of Butter rolled in Flour and put into it. 


; To ary a Gooſe. 


G ET a fat Gooſe, take a Handfu] of common Salt, a Quarter of an Ounce of Salt-Petre, a Quarter of 
= a Pound of coarſe Sugar, mix all together, and rub your Goofe-very well, let it lie in this Pickle a 


Fortni ght, turning and rubbing it every Day, then roll it in Bran and hang it up in a Chimney where 
Wood-Smoke is tor a Week, if you have not that Conveniency ſend it to the Bakers, the Smoke of the 
Oven will dry it, or you may hang it in your own Chimney, not too near the Fire, but make a Fire un- 
der it, and lay Horſe-Dung and Saw-Duſt on it, and that will mother and ſmoke- dry it; when it is well 
dried keep it in a dry Place, you may keep it two or three Months or more; when you boi] it put it in a 
good deal of Water, and be ſure to skim it well. & per 

Note, You may boil Turnips, or Cabbage boiled and ſtewed in Butter, or Onion Sauce. 


15 To dreſs a Gooſe in Ragoo. 


PLAT the Breaſt own with a Cleaver, then preſs it down with your Hand, kin it, dip it into ſcald- 
L ing Water, let it be cold, lard it with Bacon, ſeafon it well with 44 rh Salt, and a little beaten 


Mace; then flour it all over, take a Pound of good Beef Sewet cut ſmall, put it into a deep Stew-pan, 


let it be melted, then put in your Gooſe, let it be Brown on both Sides, when it is Brown put in a Pint of 


boiling Water, an Onion or two, a Bundle of Sweet Herbs, a Bay-Leaf, ſome whole Pepper, and a few 
Cloves, cover it cloſe, and let it ſtew ſoftly, till it is tender; about Half an Hour will do it if ſmall, if a 
large one three Quarters of an Hour ; in the mean time make a Ragoo, boil ſome Turnips almoſt enough, 
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1 The Art of Cookery, made Plain and Eaſy. 1 
— 8 ; i rolled in Flour, let this 
= int of good Beef Gravy, a little Pepper and Salt, a Piece of Butter rol Flour, let this 
1 2 33 for a Quarter of an Hour; take the Gooſe and drain it well, then lay it in the Diſh, 
and pour the. Ragoo over it. | 


Where the Onion is diſliked leave it out. Tou may add Cabbage boiled and chopped ſmall. 


A Goole a la Mode. 


. T AKE a large fine Gooſe, pick it clean, skin 1t, and cut it down the Back, Bone it nicely, take the 
1 Fat off, then take a dried Tongue, boil it and peel it: Take a Fowl and do it in the ſame manner as 
the Gooſe, ſeaſon it with Pepper, Salt, and beaten Mace, roll it round the Tongue, ſealon the Goole 
with the ſame, put the 3 and Fowl in the Gooſe, and few the Gooſe up again, in the ſame Form 
it was before; put it into alittle Pot that will juſt hold it, put to it two Quarts of Beef Gravy, a Bundle 
of Sweet Herbs and an Onion; put ſome Slices of Ham, or good Bacon, between the F owl and Gooſe, co- 
ver it cloſe, and let it ſtew an Hour over a good Fire; when it begins to boil let it do very ſoftly, then 
tte up your Gooſe and skim off all the Fat, ſtrain it, put in a Glaſs of Red Wine, two Spoonfuls of 
Catchup, a Veal Sweetbread cut ſmall, ſome Truffles, Morels, and Muſhrooms ; a Piece of Butter rol- 
> led in Flour, Pepper and Salt if wanted; put in the Gooſe again, cover it cloſe, and let it ſtew Half an 
Hour longer, then take it up and pour the Ragoo over it. Garniſh with Lemon. 

Wo.cte, This is a very fine Diſh ; you muſt mind to fave the Bones of the Goole and Fowl and put them 

into the Gravy when it is firſt ſet on, and it will be better if you roll ſome Beef Marrow between the 

Tongue and Fowl, and between the Fowl and Gooſe, it will make them mellow and eat fine. You may 
add fix or ſeven Yolks of hard Eggs whole in the Diſh, they are a pretty Addition. 


: . a I | To ſiewy Giblets. 


1250 : LET them be nicely ſcalded and picked, break the two Pinion Bones in two, cut the Head in two, and 
3 ut off the Noſtrile; cut the Liver in two, the Gizzard in four, the Neck in two; flip off the Skin of 
the Neck, and make a Pudding with two hard Eggs chopped fine, the Crumb of a French Roll ſteeped in 


we 


0. 


Le 
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hot Milk two or three Hours, then mix it with the hard Egg, a little Nutmeg, __ Salt, anda little 
Sage chopped fine, a very little melted Butter, ſtir it together, tie one End of the Skin, and fill it 
with the Ingredients, tie the other End tight, and put all together into a Sauce-pan, with a Quart of good 
>” Mutton-Broth, a Bundle of Sweet Herbs, an Onion, ſome whole Pepper, Mace, two or three Cloves tied 
a up looſe in a Muſlin Rag, a very little Piece of Lemon-peel ; cover them cloſe and let them ftew till 
7 quite tender, then take a {mall French Roll toaſted Brown on all Sides, and put it into the Sauce-pan, give 
it a ſhake, and let it ſtew till there is juſt Gra vy enough to eat with them, then take out the Onion, 
= Sweet Herbs and Spice; lay the Roll in the middle, the Giblets round, the Pudding cut into Slices 
> and laid round, then pour the Sauce over all. „ EE 


mJ 


Another Way. 


Is PALE the Giblets clean picked and waſhed, the Feet skinned, and Bill cut off, the Head cut in two, 
. the Pinion Bones broke into two, the Liver cut in two, the Gizzard cut into four, the Pipe pull'd 
court of the Neck, and the Neck cut in two; put them into a Pipkin with Half a Pint of Water, ſome 
whole Pepper, Black and White, a Blade of Mace, a little Sprig of Thyme, a ſmall Onion, a little 
Cruſt of Bread, cover them cloſe, and ſet them on a very flow Fire. Wood Embers is beſt. Let them 
ſew till they are quite tender, then take out the Herbs and Onion, and pour them into a little Diſh. 
2 Seaſon them with Salt. . VVV e 88 


w 


To roaſt Pigeons. 2:6 
1 | ILL them with Parſley clean waſhed and chopped, Pepper and Salt rolled in Butter ; fill the Bellies, 
1 tie the Neck - End cloſe, ſo that nothing can run out, put a Skewer through the Legs, and have a little 
1 Iron on purpoſe, with ſix Hooks to it, on each Hook hang a Pigeon, faſten one End of a String to the 
Chimney, and the other End to the Iron (this is what we call the poor Man's Spit) flour them, and 
baſte them with Butter, turn them gently for fear of hitting the Bars, they will ig nicely and be full of 
Gravy: Take Care that you take them off with Care, not to loſe any of the Liquor; you may melt a 
very little Butter and put into the Diſh; your Pigeons ought to be quite freſh and not too mach done; 
this is by much the beſt way of doing them, for then they will ſwim in their own Gravy, and a very little 
melted Butter will do. 5 5 | 5 
When you roaſt them on a Spit all the Gravy runs out, or if yon ſtuff them and broil them whole you 


cannot ſave the Gravy ſo well, though they will be ver with Parſle ; Lf 
and broiled with Pepper and Salt. 5 rh Sc : ed b NIE and Butter * the Diſh, or {plit 
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T The Art ff Cookery, made Plain and Eaſy. 


20 boil Pigeons, : 


B OIL them by themſelves, for fifteen Minutes, then boil a handſome ſquare Piece of Bacon and lay 
in the middle; ſtew ſome Spinach to lay round, and lay the Pigeons on the Spinach. Garniſh your 


Diſh with ae laid in a Plate before the Fire to criſp. Or you may lay one Pigeon in the mi dle, 


and the reſt round, and the Spinach between each Pigeon, and a Slice of Bacon on each Pigeon. Gar- 
niſh with Slices of Bacon and melted Butter in a Cup. 


1 


To d la Daube Pigeons. 


T AKE a large Sauce-pan, lay a Layer of Bacon, then a Layer of Veal, a Layer of coarſe Beef, and 


another little Layer of Veal, about a Pound of Veal, and a Pound of Beef cut very thin; a Piece of 


Carrot, a Bundle of Sweet Herbs, an Onion, ſome black and white Pepper, a Blade or two of Mace, four 


or five Cloves, and a little Cruſt of Bread toaſted very Brown; cover the Sauce- pan cloſe, ſet it over a flow 
Fire for five or fix Minutes, ſhake in a little Flour, then pour in a Quart of boiling Water, ſhake it round, 
cover it cloſe, and let it ſtew till the Gravy is quite rich and good, then ſtrain it off and kim off all the 
Fat; in the mean time ſtuff the Bellies of the 3 with Force- Meat made thus: Take a Pound of 


Veal, a Pound of Beef Sewet, beat both in a Mortar fine, an equal Quantity of Crumbs of Bread, ſome lik 


r, Salt, Nutmeg, beaten Mace, a little Lemon-peel cut ſmall, tome Parſley cut ſmall, and a very little 
hyme ſtripped, mix all together with the Yolk of an Egg, fill the P1geons, and flat the Breaſt down, 
flour them and fry them in freſh Butter a little Brown; then pour all the Fat clean out of the Pan, and 
put to the Pigeons the Gravy, cover them cloſe, and let them ſtew a Quarter of an Hour, or till you 


think they are quite enough; then take them up, lay them in the Þiſh, and pour in your Sauce, on each 


Pigeon lay a Bay Leaf, and on the Leaf a Slice of Bacon, You may garniſh with a Lemon notched, 


or let it alone. | 5 | ; : 2 | 
Note, You may leave out the Stuffing, they will be very rich and good without it, and it is the beſt 


way of dreſſing them for a fine made Dilh. 


Pigeons au Porr. 


AKE a good Force-Meat as above, cut off the Feet quite, ſtuff them in the Shape of a Pear, roll 
them in the Yolk of an Egg, and then in Crumbs of Bread; ſtick a Leg at the 2 and butter a 

Diſh to lay them in; then ſend them to an Oven to bake, but don't let them touch each other; when 
they are enough lay them in a Diſh and pour good Gravy thicken'd with the Yolk of an Egg, or Butter 


rolled in Flour; don't pour your Gravy over the Pigeons. You may garniſh with Lemon. It is a 


Pretty genteel Diſh : Or for Change lay one Pigeon in the middle, the reſt round, and ſtewed Spinach be- 


tween; poached Eggs on the Spinach. Garniſh with notched Lemon and Orange cut into Quarters, melt 


ed Butter in Boats. 


„ 0:8 Pigeons ſftuved. 


* 


AKE a ſmall Cabbage Lettuce, juſt cut out the Heart and make a Force-Meat as before, only chop 


| T the Heart of the Cabbage and mix with it; fill up the Place you took it out, and tie it acroſs with a 


Packthread; fry it of a light Brown in freſh Butter, pour out all the Fat,. lay the Pigeons round, flat 
them with your Hand, and ſeaſon them a little with Pepper, Salt, and beaten Mace (take great Care not 
to put too much Salt) pour in Half a Pint of Rheniſo Wine, cover it cloſe, and let it ſtew about five or 
fix Minutes; then put in Half a Pint of good Gravy; cover them cloſe and let them ſtew Half an Hour; 
take a good Piece of Butter rolled in Flour, ſhake it in, when it is fine and thick take it up, untie it, lay 
the Lettuce in the middle, and the Pigeons round; ſqueeze in a little Lemon-Juice, and pour the Sauce 
all over them: Stew a little Lettuce and cut it into Pieces for Garniſh, with pickled red Cabbage, 

Note, Or for Change you may ſtuff your Pigeons with the ſame Force-Meat, and cut two Cabbage- 
Lettuces into Quarters, and ftew as above; ſo lay the Lettuce between each Pigeon, and one in the mid- 
dle, with Lettuce round it, and pour the Sauce all over them. e : 


Pigeons ſur tout. 


FORCE your Pigeons as above, then lay a Slice of Bacon on the Breaſt, and a Slice of Veal beat 
with the Back of” a Knife, and ſeaſon'd with Mace, Pepper and Salt, tie it on with a ſmall Pack- 
thread, or two little fine Skewers is better; ſpit them on a fine Bird-Spit ; roaſt them and baſte with a 
Piece of Butter, then with the Yolk of an Egg, and then baſte them again with Crumbs of Bread, a little 
Nutmeg and Sweet Herbs; when enough lay them in your Diſh, have good Gravy ready with Truffles, 


Morels and Muſhrooms, to pour into your Diſh, Garniſh with Lemon. 7 
Z | | 1geons 
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| Pigeons in Compdte with white Sauce. 


| Di gveons be drawn, pick'd, ſcalded, and flea'd ; then put them into a Stew-Pan with Veal 
1 Combs, pon Mining Truffles, Morels, Pepper, Salt, a Pint of thin Gravy, 
a little Bundle of Sweet Herbs, an Onion, and a Blade or two of Mace; cover them cloſe, let them ſtew 
Half an Hour, then take out the Herbs and Onion, then beat up the Yolk of two or three Eggs, and 
ſome chopped Parſley in a Quarter of a Pint of Cream, and a little Nutmeg, mix all together, and ſtir it 
one way till thick ; lay the Pigeons in the Diſh, and the Sauce all over. Garniſh with Lemon, 


4 TT A French Pupton of Pigeons. 


* AKE Savoury Force-Meat rolled out like Paſte, put it in a butter'd Diſh, lay a Layer of very 
1 = Bacon, 2 rk Pigeons fliced, Sweetbread, Aſparagus Tops, Muſhrooms, Cocks Combs, a Pa- 
late boiled tender and cut into Pieces, and the Volks of hard Eggs; make another Force-Meat and lay over 
'” like a Pie, bake it, and when enough turn it into a Diſh, and pour Gravy round 1t. 


Pigeons boiled with Rice. 


1 5 Butter; put them into a Quart of Mutton-Broth, with a little beaten Mace, a Bundle of Sweet Herbs, 
> and an Onion; cover them cloſe, and let them boil a full Quarter of an Hour ; then take out the Onton 
and Sweet Herbs, and take a good Piece of Butter rolled in Flour, no it in and give it a ſhake, ſeaſon it 


be thick (but take great Care it don't burn too) take the Volks of two or three Eggs, beat up with two 
or three Spoonfuls of Cream and a little Nutmeg, ſtir it together till it is quite thick, then take up 
the Pigeons and lay them in the Diſh; pour the Gravy to the Rice, ſtir all together and pour over the 


Pigeons. Garniſh with hard Eggs cut into Quarters. | 


Pigeons tranſmogrified. 
* KE your Pigeons, ſeaſon them with Pepper and Salt, take a large Piece of Butter, make a Puff 
Paſte, and roll each Pigeon in a Piece of Paſte; tie them in a Cloth ſo that the Paſte don't break; 


that they don't break ; lay them in the Diſh, and you may pour a little good Gravy into the Diſh; they 
will eat exceeding good and nice, and will yield Sauce enough of a very agreeable Reliſh. 


Pigeons in Fricandos. 


AFTER having truſſed your Pigeons with their Legs in their Bodies, divide them in two, and lard 
LT them with Bacon; then lay them in a Stew-pan with the larded Side downwards, and two whole 
= Leeks cut ſmall, a couple of Ladlefuls of Mutton Broth, or Veal Gravy; cover them cloſe over a very 
flow Fire, and when they are enough make your Fire very brisk, to waſte away what Liquor remains; 


when they are of a fine Brown take them up, and pour out all the Fat that is left in the Pan; then pour 


in ſome Veal Gravy to looſen what ſticks to the Pan, and a little Pepper, ſtir it about 


; ; O the 0 for two or three 
Minutes and pour it over the Pigeons. This is a pretty little Side Diſh. 


q | 20 roafs Pigeons with a Farce. 


hard Egg, an equal Quantity of each; ſeaſon with beaten Mace, Nutmeg, 


and a little Sweet, Herbs; mix all theſe together with the Tolk of an Egg, then 
Pigeon between the Legs and Body, and very carefully with your Fingers raiſe the 


cut the Skin of your 
Skin from the Fleſh, 


* 


the Legs cloſe to keep it in; ſpit them and roaſt them, drudge them with a little Flour, and baſte them 
with a Piece of Butter; ſave the Gravy which runs from them, and mix it up with a little Red Wine, a 
little of the Farce-Meat and ſome Nutmeg ; let it boil, then thicken it with a Piece of Butter rolled in 
Flour, and the Yolk of an Egg beat up, and ſome minced Lemon ; when enough, lay the Pigeons in the 


C 


Diſh and pour in the Sauce. Garniſh with Lemon. 
Las | M e de ee To 


o 


TAKE ſix ne ſtuff their Bellies with parſley, pepper and Salt, roll 18 a very little Piece of 


with Salt if it wants it, then have ready Half a Pound of Rice boi ed tender in Milk; when it begins to 


boil them in a good deal of Water. They will take an Hour and Half boiling; untie them carefully 


1 1 MA KE a Farce with the Li vers minced ſmall, as much Sweet Sewet or Marrow, grated Bread, and 
RE * a little Pepper, Salt, 


but take Care you don't break it; then force them with this Farce between the Skin and Fleſh; then truſs 


© 
_ rn ee EE 


and Eggs, and four or five Spoonfuls of Flour; bake it, and ſend it to Table. It is a good Diſh, 
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0 ' 


To dreſs Pigeons à Soleil. 


FIRST ſtew your Pigeons in a very little Gravy till enough, and take different Sorts of Fleſh ac. 

cording to your Fancy, Sc. both of Butchers Meat and Fowl; chop it ſmall, ſeaſon it with beaten 
Mace, Cloves, Pepper and Salt, and beat it in a Mortar till it 1s like Paſte; roll your Pigeons in it, 
then roll them in the Yolk of an Egg ſhake Flour and Crumbs of Bread thick all over; have ready 
ſome <0 Dripping or Hogs Lard boiling; fry them Brown, and lay them in your Diſh, Garniſh with 
fry'd Parſley. . | | OY 


Pigeons in a Hole. 


TAKE your Pigeons, ſeaſon them with beaten Mace, Pep r and Salt; put a little Piece of Butter in 
1 the Belly, lay them in a Diſh and pour a light Batter all over them, made with a Quart of Milk 


Pigeons in Pimlico. 


FAKE the Livers with ſome Fat and Lean of Ham or Bacon, Muſhrooms, Truffles, Parſley and 
1 Sweet Herbs; ſeaſon with beaten Mace, Pepper and Salt; beat all this together with two raw E 

put 1t into the Bellies, roll them in a thin Slice of Veal, and over that a thin Slice of Bacon; wrap them 
HP in white he 55 {pit them on a ſmall Spit, and roaſt them; in the mean time, make for them a Raguo 
of 'Truffles, Muſhrooms chopped ſmall, with Parſley cut ſmall; put to it Half a Pint of good Veal 
Gravy, thicken'd with a Piece of Butter rolled in Flour; an Hour will do your Pigeons; baſte them, 
when enough lay them in your Diſh, take off the Paper and pour the Sauce over them. Garniſh with 


2 


Patties made thus: Take Veal and cold Ham, Beef Sewet, an equal Quantity, ſome Muſhrooms, Sweet 


Herbs and Spice, chop them ſmall, ſet them on the Fire, and moiſten with Milk or Cream; then make 


a little Puff Paſte, roll it, and make little Patties about an Inch deep and two Inches long ; fill them : og 
with the above Ingredients, cover them cloſe and bake them; lay fix of them round a Diſh. - This makes 


a fine Diſh for a firſt Courſe. : 


To jugg Pigeons. 


PLL, crop and draw Pigeons, but don't waſh them; fave the Livers and put them in ſcalding Wa- 


ter, and ſet them on the Fire for a Minute or two; then take them out and mince them ſmall, and 
bruiſe them with the Back of a Spoon ; mix with them a little Pepper, Salt, grated Nutmeg, and Lemon- 
I ſhred very fine, chopped Parſley, and two Yolks of Eggs very hard; bruiſe them as you do the 
iver, and put as much Sewet as Liver ſhaved exceeding fine, and as much grated Bread; work thele to- 
gether with raw Eggs and roll it in freſh Butter; put a Piece into the Crops and Bellies, and ſew up the 
"Necks and Vents; then dip your Pigeons in Water, and ſeaſon them with Pepper and Salt as for a Pie; 
then put them in your Jugs, with a Piece of Sellery, ſtop them cloſe, and ſet them in a Kettle of cold 
Water; firſt cover them very cloſe and lay a Tile on the Top of the Jug, and let it boil three Hours; 
then take them out of the Jugg, and lay hem into a Diſh, take out the Selle 


tv 2 


To flew Pigeons. 46 


QEAS ON your Pigeons with pepr r, Salt, Cloves, Mace, and ſome Sweet Herbs; wrap this Sea. 


ſoning up in a Piece of Butter, and put it in their Bellies; then tie up the Neck and Vent, and half 
roaſt them; then put them into a Stew- pan with a Quart of good Gravy, a little White Wine, ſome 
pickled Muſhrooms, a few Pepper Corns, three or four Blades of Mace, a Bit of Lemon-peel, a Branch 
of Sweet Herbs, a Bit of Onion, and ſome Oyſters pickled; let them ſtew till they are enough, then 
thicken it up with Butter and Yolks of Eggs. Garnifh with Lemon. | 
Do Ducks the ſame way; you may put Force-Meat in their Bellies, or into both. 


To dreſs a Calf's Liver in a Caul. 


JF ALE off the under Skins and ſhred the Liver very ſmall, then take an Ounce of Truffles and Mo: 
. rels chopped ſmall with Parſley ; roaſt two or three Onions, take off their outermoſt Coats, pound ns 
fix Cloves, and a Dozen Coriander Seeds; add them to the Onions, and pound them together in a mar- 
ble Mortar; then take them out and mix them with the Liver, take a Pint of Cream, Halt a Pint of Milk, 
and ſeven or eight new laid Eggs, beat them together, boil them, but do not let them curdle, ſhred 2 
Pound of Sewet as {mall as you can, half melt it in a Pan, and pour it into your Egg and Cream, then 
Put 1n your Liver, and mix all well together, ſeaſon it with Pepper, Salt, Nutmeg, and a little Thyme, 
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: , ! Sellery and put in a Piece of But 
ter rolled in Flour, ſhake it about till it is thick, and pour it on your Pigeons. Garniſh with Lemon. 
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We and let it ſtand till it is cold: ſpread a Caul over the Bottom and Sides of a Stew-pan, and put in your 
. 90 1 0 : bd ht * 5 - — 

haſhed Liver and Cream all together, fold it up in the Caul in the Shape of a Calt's Liver, then turn it 
= i up- ſide down carefully, lay it in a Diſh that will bear the Oven, and do it over with beaten Egg, drudge 


it with grated Bread, and bake it in an Oven. Serve it up hot for a firſt Courſe. 


7 To roaſt a Calf's Liver. 
L* RD it with Bacon, ſpit it firſt, and roaſt it: Serve it up with good Gravy. 


. To roaſt Partridges. 


I ET them be nicely roaſted but not too much, drudge them with a little Flour and baſte them 
Ss moderately, let them have a fine Froth, let there be good Gravy-Sauce in the Diſh and Bread-Sauce 
in Baſons made thus: Take a Pint of Water, put in a good thick Piece of Bread, ſome whole Pepper, 
4 Blade or two of Mace, boil it five or fix Minutes till the Bread is ſoft, then take out all the Spice and 
> pour out all the Water, only juſt enough to kee it moiſt, beat it with a Spoon ſoft, throw in a little 
Salt, and a good Piece of freſh Butter, ſtir it well together, ſet it over the Fire for a Minute or two, then 

put it into a Boat. 85 PL | 


=. To hoid Partridges. 


by BOIL them in a good deal of Water, let them boil quick, and fifteen Minutes will be ſufficient : For 
1 Sauce, take a Quarter of a Pint of Cream, and a Piece of freſh Butter, as big as a large Walnut, ſtir 
it one way till it is melted and pour it into the Diſh. 5 | EE DET 
Or this Sance: Take a Bunch of Sellery clean waſh'd, cut all the White very ſmall, waſh it again 
very clean, put it into a Sauce-pan with a Blade of Mace, a little beaten Pepper, and a very little Salt; 
put to it a Pint of Water, let it boil till the Water is juſt waſted away, then add a Quarter of a Pint of 
Cream, and a Piece of Butter rolled in Flour; ſtir all together, and when it is thick and fine pour 1t over 
the Birds. . 5 5 . 1 
Or this Sauce: Take the Li vers and bruiſe them fine, ſome Parſley chopped fine, melt a little nice 
* freſh Butter, then add the Li vers and Parſley to it, ſqueeze in a little Lemon, juſt give it a boil and pour 
= over your Birds. OE . | 
Or this Sauce: Take a Quarter of a Pint of Cream, the Yolk of an Egg beat fine, a little Nutmeg 
grated, a little beaten Mace, a Piece of Butter as big as a Nutmeg rolled in Flour, and one Spoonful of 
White Wine; ſtir all together one way, when fine and thick pour it over the Birds; you may add a few 
Muſhrooms. 0 n # 
Or this Sauce: Take a few Muſhrooms, freſh peel and waſh them clean, put them in a Sauce-pan 
with a little Salt, put them over a very quick Fire, let them boil up, then put in a Quarter of a Pint of 
Cream and a little Nutmeg, hake them together with a very little Piece "; Butter rolled in Flour, give 
it two or three ſhakes over the Fire, three or four Minutes will do it; then pour it over the Birds. 


Or this Sauce: Boil Halt a Pound of Rice very tender in Beef ory, ſeaſon with Pepper and Salt and 
3 Dy over your Birds: "Theſe Sauces do for boiled Fowls, a Quart of Gravy will be enough, and let it 
doil till it is quite thick | 7 1 
. To areſs Partridges à la Braiſe. 


1 'S: AKE two Brace, truſs the Legs into the Bodies, lard them, ſeaſon them with beaten Mace, Pe per 
Rug and Salt, take a Stew-pan, lay Slices of Bacon at the Bottom, then Slices of Beef, and then Slices 
of Veal, all cut thin, a Piece of Carrot, an Onion cut ſmall, a Bundle of Sweet Herbs, and ſome whole 
Pepper; lay the Partridges with the Breaſt downwards ; lay ſome thin Slices of Beef and Veal over them, 
and ſome Parſley ſhred fine; cover them and let them ſtew eight or ten Minutes over a very ſlow Fire, 
then give your Pan a ſhake and pour in a Pint of boiling Water; cover it cloſe and let it ſtew Half an 
Hour over a little quicker Fire, then take out your Birds, keep them hot, pour into the Pan a Pint of thin 
Gravy, let it boil till there is about Half a Pint, then ſtrain it off and skim off all the Fat; in the mean 
time, have a Veal Sweetbread cut ſmall, Truffles, Morels, Cocks Combs, and Fowls Livers ſtewed in 
a Pint of good Gravy Half au Hour, ſome Artichoke Bottoms, and Aſparagus Tops, both blanch'd in 
warm Water, and a few Muſhrooms, then add the other Gravy to this, and put in your Partridges to 
heat; if it is not thick enough take a Piece of Butter rolled in Flour, and toſs up in it; if you will be 
at the Expence, thicken it with Veal and Ham Cullis, but it will be full as good without. 
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| To make Partridges Pains. 


row or Sweet Sewet chopped very fine, a few Muſhrooms and Morels chopped fine, Truffles anq 
Artichoke Bottoms ſeaſoned with beaten Mace, Pepper, a little Nutmeg, Salt, Sweet Herbs chopped fine, 
and the Crumb of a two-penny Loaf ſoaked in hot Gravy; mix all well together with the Yolks of two 
Eggs, make your Pains on Paper of a round Figure, and of the Thickneſs of an Egg, at a proper Di- 
ſtance one from another, dip the Point of a Knife in the Tolk of an Egg in order to ſhape them, bread 


| them neatly, and bake them a Quarter of an Hour in a quick Oven; obſerve that the Truffles and Mo- 


rels be boiled tender in the Gravy you ſoak the Bread in. Serve them up for a Side Diſh, or they will 


{ſerve to Garniſh the above Diſh, which will be a very fine one for a firſt Courſe. 


Note, When you have cold Fowls in the Houſe this makes a pretty Addition in an Entertainment. 


To roaſt Pheaſants. 
ICK and Draw your Pheaſants, and finge them, lard one with Bacon but not the other, {ſpit them, 


* 


1 roaſt them fine, and pepper them all over the Breaſt; when they are juſt done flour and baſte them 


with a little nice Butter, and let them have a fine white Froth, then take them up and pour good Gravy 
in the Diſh and Bread Sauce in Plates. 5 

Or you may put Water-Crefles nicely picked and waſhed, and juſt ſcalded, with Gravy in the Diſk, 
and lay the Creſſes under the Pheaſants. | CES] 5 

Or you may make Sellery Sauce, ſtewed tender, ſtrained and mixed with Cream, and poured into the 
If you have but one Pheaſant, take a large fine Fowl about the bigneſs of the Pheaſant, pick it nicely 
with the Head on, draw it and truſs it with the Head turned as you do a Pheaſant's, lard the Fowl all 
over the Breaſt and Legs with a large Piece of Bacon cut in little Pieces; when roaſted put them both 


in a Diſh, and no Body will know it: They will take an Hour doing, as the Fire muſt not be too brick. 1. 5 


A Frenchman would order Fiſh Sauce to them, but then you quite ſpoil your Pheaſants, 


A flewed Pheaſant. 


T AKE your Pheaſant and ſtew it in Veal Gravy, take Artichoke Bottoms arboiled, ſome Cheſnuts 


roaſted and blanched; when your Pheaſant is enough (but it muſt ſtew till there is juſt enough for 


% 


Sauce) then skim it, put in the Cheſnuts and Artichoke Bottoms, a little beaten Mace, Pepper and Salt, 


juſt enough to ſeaſon it, and a Glaſs of White Wine, and if you don't think it thick enongh, thicken it 
with a little Piece of Butter rolled in Flour, and ſqueeze in a little Lemon; pour the Sauce over the 
Pheaſant, and have ſome Force-Meat Balls fry'd and put into the Diſh. 


Motte, A good Fowl will do full as well, truſſed with the Head on like a Pheaſant ; you may fry Sau- 


lages inſtead of Force-Meat Balls. 


. 


To areſs a Pheaſant a la Braiſe. F 


T AY a Layer of Beef all over your Pan, then a Layer of Veal; a.little Piece of Bacon, a Piece of | 


Carrot, an Onion ſtuck with fix Cloves, a Blade or two of Mace, a Spoonful of Pepper, Black and 
White, and a Bundle of Sweet Herbs; then lay in the Pheaſant, lay. a Layer of Veal, and then a Layer 
of Beef to cover it, ſet it over the Fire five or fix Minutes, then pour in-two Quarts of boiling Water; 


cover it cloſe and let it ſtew very ſoftly an Hour and Half, then take up your Pheaſant and keep it hot, 


and let the Gravy Boil till there is about a Pint, then ſtrain it off, and put it in again, and put in a Veal 
Sweetbread, firſt being ſtewed with the Pheaſant, then put in ſome Truffles and Morels, ſome Li vers ot 
Fowls, Artichoke Bottoms, Aſparagus . if you have them, let all theſe Simmer in the Gravy about 
five or fix Minutes, then add two Spoontuls of Catchup, two of Red Wine, and a little Piece of Butter 
rolled in Flour, ſhake all together, put in your Pheaiant, let them ſtew all together with a few Muſh- 
rooms about five or fix Minutes more, then take up the Pheaſant and pour your Ragoo all over with 2 


few Force-Meat Balls. Garniſh with Lemon; you may lard it if you chuſe it. 


To boil @ Pheaſant. 


TAKE a fine Pheaſant, boil it in a good deal of Water, keep your Water boiling, Half an Hour will 


+ do a ſmall one, and three Eo of an Hour a large one; let your Sauce be Sellery ſtewed and 
thicken'd with Cream, and a little Piece of Butter rolled in Flour; take up the Pheaſant, and pour the 
Sauce all over. Garniſh with Lemon. Obſerve to ſtew your Sellery ſo, that the Liquor will be all 
waſted away before you put your Cream in; if it wants Salt put in ſome to your Palate. 7 

ates Hos | , 
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To roaſt Snipes or Woodcocks. 


PIT them on a ſmall Bird-Spit, flour them and baſte them with a Piece of Butter, then have ready 
8 a Slice of Bread toaſted Brown, lay it in a Diſh, and ſet it under the Snipes, for the Trail to drop 
on to know when they are enough; take them up and lay them on the Toaſt, have ready, for two Snipes, 
a Quarter of a Pint of good Beet Gravy hot, pour it into the Diſh, and ſet it over a Chaffing · d iſn two or 
three Minutes. Garniſh with Lemon, and ſend them hot to Table. i 


Snipes in a Surtout, or Woodcocks. | 
TALE Force-Meat, made with vol. as much Beef Sewet chopped and beat in a Mortar, with an 
equal Quantity of Crumbs of Bread; mix in a little beaten Mace, Pepper and Salt, ſome _ Parſley, 
and a little Sweet Herbs, mix it with the Yolk of an Egg, lay ſome of this Meat round the Diſh, then 
lay in the Snipes, being firſt drawn and Half roaſted; take Ga 
over the Diſh. 1 | | | n 
Take ſome good Gravy, according to the Bigneſs of your Surtout, ſome Truffles and Morels, a few 


> them, take the Volks of two or three Eggs, according as you want them, beat them up with a Spoonful 
bor two of White Wine, and ſtir all together one way, when it is thick take it off, let it cool, and pour it 
into the Surtout; have the Yolks of a few hard Eggs put in here and there, ſeaſon with beaten Mace, 
= Pepper, and Salt, to your Taſte; cover it with the Force- Meat all over, rub the Yolks of Eggs all over 
co colour it, then ſend it to the Oven. Half an Hour does it; ſend it hot to Table. 


To boil Snipes or Woodcocks. 
OIL them in good ſtrong Broth, or Beef Gravy, made thus: Take a Pound of Beef, cut it into 


of Mace, fix Cloves, and ſome whole Pepper; cover it cloſe, let it boil till about Half is waſted, then 

ſtrain it off, put the Gravy into a Sauce-pan with Salt enough to ſeaſon it, take the Snipes and gut them 
clean (but take Care of the Guts) put them into the Gravy and let them boil, cover them cloſe, and ten 
Minutes will boil them, if they keep boiling ; in the mean time, chop the Guts and Liver ſmall, take 
a little of the Gravy the Snipes are — in, and ſtew the Guts in with a Blade of Mace; take ſome 
Crumbs of Bread, and have them ready iry'd in a little freſh Butter criſp, of a fine * Brown; you 


muſt take about as much Bread as the inſide of a ſtale Roll, and rub them {mall into a clean Cloth, when 
they are done let them ſtand ready in a Plate before the Fire. 


Flour, ſet them on the Fire, ſhake your Sauce-pan often (but don't ſtir 1t with a Spoon) till the Butter 


3 is all melted, then put in the Crumbs, give your Sauce-pan a ſhake, take up your Birds, lay them in the 
= Diſh, and pour this Sauce over them. Garniſh with Lemon. TO) —Y e 


To dreſs Ortolans. 


QPIT them fideways, with a Bay-Leaf between, baſte them with Butter, and have fry'd Crumbs of 
Bread round the Diſh. Dreſs Quails the ſame way. 3E; W067 60/7) 


| . To areſs Ruffs and Reifs G en Is.aast 


HEY are Zincolyſbire Birds, and you may fatten chem as yon do Chickens, with White' Bread, 
T Milk and Sugar; they feed faſt and will die in their Fat if not BEN 


1 


0 


illed in time; truſs them croſs legg 


the Diſh thicken'd with Butter and a Toaſt under them; ſerve them up quick. 


Es 


5 8 To dreſs Larks. 3 

_— | 3 a ee e ee 0 dee bis $364 203. A408 
Sie them on a little Bird-Spit, roaſt them, and when enough have a good "many Crumbs of Bread 
bY oy h and throw all over them, and lay them thick round the Diſh. DOR S007 QT beg SOUTH LETS] 
cen woe & make a very pretty Ragoo with Fowls Livers; firſt fry the Larks and Li vers very nicely, 
W wich Lon, 772 ome good Gray to ftew, juſt enough for Sauce, with a little Red Wine. Gum 


N att 


19 
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re of the Trail, chop it and throw it all 


Muſhrooms, a Sweetbread cut into Pieces, Artichoke Bottoms cut ſmall, let all ſtew together, ſhake 


little Pieces, put it into two Quarts of Water, an Onion, a Bundle of Sweet Herbs, a Blade or two 


When your Snipes are ready take about Half a Pint of the Liquor they 55 boiled in, and add to che | 
Guts, two Spoonfuls of Red Wine, and a Piece of Butter, about as big as a Walnut, rolled in a little 


as you do a Snipe, ſpit them the ſame way, but you muſt gut them, and you muſt have good Gravy in 
Ee 


* 
= 
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To adreſs Plovers. 


O two Plovers take two Artichoke Bottoms boiled, ſome Cheſnuts roaſted and blanched, ſome 
1  Skitrets boiled, cut all very ſmall, mix it with ſome Marrow or Beef Sewet, the Yolks of two hard 
Eggs, chop all together, ſeaſon with Pepper, Salt, Nutmeg and a little Sweet Herbs, fill the Body of 
_ the Plover, lay them in a Sauce-pan, = to them a Pint of Gravy, a Glaſs of White Wine, a Blade or 
two of Mace, ſome roaſted Cheſnuts blanched, and Artichoke Bottoms cut into Quarters, two or three 
Volks of hard Eggs, and a little Juice of Lemon; cover them cloſe, and let them ſtew very ſoftly an 
Hour; if you find the Sauce is not thick enough, take a Piece of Butter rolled in Flour, and put into the 
Sauce, ſhake it round, and when it 1s thick take up your Plover and pour the Sauce over them. Garniſh | 
with roaſted Cheſnuts  _ 8 5 5 1 1 
Ducks are very good done this way. 5 5 
Or you may roaſt your Plover ood ti do any other Fowl, and have Gravy Sauce in the Diſh. 
Or boil them with good Sellery Sauce, either White or Brown, juſt as you like. 7 
The ſame way you may dteſs Wigeons. | | 


. 40h dreſs Larks Pear faſhion. 


Vo muſt truſs the Larks cloſe, and cut off the Legs, ſeaſon them with Salt, Pepper, Cloves and FE 
Mace, make a Force-Meat thus: Take a Veal Sweetbread, as much Beef Sewet, a few Morels and 


Þ-, - oro 
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(| Muſhrooms, chop all fine together, ſome Crumbs of Bread, and a few Sweet Herbs, a little Lemon-pee] 7 . 
1 cut ſmall, mix all together with the Yolk of an Egg, wrap up every Lark in Force-Meat, and ſhape © 
| them like a Pear, ſtick one Leg in the Top like the Stalk of a Pear, rub them over with the Yolk of 5 
an Egg and Crumbs of Bread, bake them in a gentle Oven, ſerve them without Sauce, or they make a 5 
good Garniſh to a very fine Diſh. BOLD d | a ar 
Lou may uſe Veal if you have not a Sweetbread. 85 . 


** 


. ads bafies 2i Hall rents Fes to! x ht ES Hare; „ eee 1 
Ab roaſting of a Hare I have gi ven full Directions in the Beginning of the Book. i 


F 


= wal a. & 


1 AA jagged Hare, 
CYL it in little Pieces, lard them here and there with little Slips of Bacon, ſeaſon them with a very 

W little Pepper and Salt, put them into an earthen Jugg, with a Blade or two of Mace, an Onion ſtuck 

with, Cloves, and a Bundle of Sweet Herbs; cover the Jugg or Jar you do it in, fo cloſe, that nothing 

can get in, then ſet it in a Pot of boiling Water, keep the Water boiling, and three Hours will do it; 
then turn it out into the Diſh, and take out the Onion and Sweet Herbs, and fend it to Table hot. Treg 


To. fiew a Hare. 


CL to Pieces, put it into a Stew-pan, with a Blade or two of Mace, ſome whole Pepper, Black 
and White, an Omon ſtuck with Cloves, an Anchovy, a Bundle of Sweet Herbs, and a Nutmeg 
cut to Pieces, and cover it -with Water; cover the Stew-pan clofe, let it ftew till the Hare is tender, but 
not too much done, then take it up, and with a Fork take out your Hare into a clean Pan, ſtrain the 
Sauce all through a coarſe Sieve, empty all out of the Pan, put in the Hare again with the Sauce, 
take a Piece of Butter as big as a Walnut rolled in Flour and put in, likewiſe one Spoonful of Catch- 
„dent of Red Wine, ftew all together (with a few freſh Muſhrooms; or pickled. ones if you 


ayeanh) till. it is thick and ſmooth, then diſh; it up and ſend it to Table. You may cut a Hare in two, 
and, ſte ths E rs thus, and roaſt the Hind-Quarters with a Pudding in the Belly. | 


A Hare Civet. 
| 3 7 Ay 4 &% 5 | 
ONE the Hare and take out all the Sinews, cut one Half in thin Slices, and the other Half in Pieces 
© Toel;thick,. flour them and fry them in a little freſh, Butter as Collops quick, and have feady ſome 
| Gravy made good with the Bones of the Hare and Beef, put a Pint of it into the Pan to the Hare, ſome 
8 little; Elder. Vinegar; cover it cloſe and let it do ſoftly till it is as thick as Cream, then 
I wp witty the each in the middle Ot — 


; 5 
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1 Portugueſe Rabbits. ; b 


1 I HAVE in the Beginning of my Book given Directions for boiled and roaſted. Get ſome Rabbits, 
. truſs them Chicken-faſhion, the Head muſt be cut off, and the Rabbit turned with the Back upwards, 


and two of the Legs ſtripped to the Claw End, and ſo truſſed with two Skewers; lard them and roaſt 
them with what Sauce you pleaſe ; if you want Chickens, and they are to appear as ſuch, they mult be 
dreſſed in this manner, but if otherwiſe, the Head muſt be skewer d back and come to Table on, with 
Liver, Butter and Parſley, as you have for Rabbits, and they Jook very pretty boiled and truſſed in this 
manner and ſmothered with Onions; or if they are to be boiled for Chickens, cut off the Head and cover 
them with White Sellery Sauce, or Rice Sauce toſſed up with Cream. 5 


Rabbits Surpriſe. 5 x 

ROAST two half grown Rabbits, cut off the Heads cloſe to the Shoulders and the firſt Joints, then 
take out all the lean Meat from the Back Bones, cut it mall, and toſs it up with ſix. or {even Spoon- 

fuls of Cream or Milk, and a Piece of Butter as big as a Walnut rolled in Flour, a little Nutmeg and a 
little Salt, ſhake all together till it is as thick as good Cream, and ſet it to cool; then make a Force- 
Meat with a Pound of Veal, a Pound of Sewet, as much Crumbs of Bread,' two Anchovies, a little Piece 
of Lemon-pee] cut fine, a little Sprig of Thyme, and a Nutmeg grated ; let the Veal and Sewet be chop- 
d very fine, and beat in a Mortar, then mix it all together with the Yolks of two raw E rh place it 
all round the Rabbits, leaving a long Trough in the Back Bone open, that you think will hold the Meat 
p;ou cut out with the Sauce, pour it in and cover it with the Force-Meat, ſmooth it all over with your 
? Hand as well as you can with a raw Egg, ſquare at both Ends, throw on a little grated Bread, and but: 
ter a Mazarine, or Pan, and take them en the Dreſſer where you formed them, and place them on it 
very carefully, bake them three Quarters of an Hour bl they are of a fine Brown Colour; let your Sauce 
be Gravy thickened with Butter and the Juice of a Lemon, lay them into the Diſh and pour 1n the Sauce. 

= Garniſh with Orange cat into Quarters, and ſerve it for a firſt Courſe. | 


1 IN To boil Rabbits. | 50 eee TN 
RUSS them for boiling, boil them quick and white : For Sauce take the Livers, boil and ſhred 
1 them, and ſome Parſley ſhred fine, and pickled Aſtertion Buds chopped fine, or Capers; mix theſe 
with Halt a Pint of good Gravy, a Glaſs of White Wine, a little beaten Mace and Nutmes, a little Pep- 


2 & © 4 


till it is thick, take up the Rabbits and pour 


Sauce over them. Garniſh with Lemon. You may 
lard them with Bacon if it is liked. LT ng 1 | 


To dreſs Rabbits in Caſſerole. . a 0... 
TYIVIDE the Rabbits into Quarters, you may lard them or let them alone juſt as ou. pleaſe, ſhake 
| ſome Flour over them, and try them with Lard or Butter, then put them into an earthen Pipkin with 
a Quart of good Broth, a Glaſs of White Wine, a little Pepper, and Salt if wanted, a Bunch of Sweet 
Herbs, and a Piece of Butter as big as a Walnut rolled in Flour ; cover them cloſe and let them ſtew Half 
an Hour, then diſh them up and pour the Sauce over them. Garniſh with Seville Orange cut into thin 
Slices and notched, the Peel that is cut out lay prettily between the Slices. 5 3 | 


1 ätton REPO S. | x : 
T AKE a Loin of Mutton and Joint it between every Bone, ſeaſon it with Pepper and Salt moderately, 
rate a im?]} Nutmeg all over, dip them in the Yolks of three Eggs, and have ready Crumbs of Bread 
and Sweet Herbs, and dip them in and clap them together in the ſame Shape again, and put it on a {mall 
Spit, roaſt them before a quick Fire, ſet a Diſh under and baſte it with a little Piece of Butter, and then 


7 
A 


when it is enough take it up, and lay it in the Diſh, and have ready Half a Pint of good Gravy, and what 
comes from it, take two Spoonfuls of Catchup, and mix a Tea-Spoonful of Flour with it and put to the 
Gravy, ſtir it together and give it a boil and pour over the Mutton. © © © 

Note, You muff obſerve to take off all the Fat of the infide, and the Skin of the Top of the Meat, 


and ſome of the Fat, if there be too much; when you put in what comes from your Meat into the Gravy, 
obſerve to pour out all the Fat. | YES 1 5 


= A Neck of Mutton, call'd, The haſty Diſ. 
= TAKE large Pewrer or Silver Diſh, made like a deep Soop Diſh, with an Edge about an Inch 


4 


2 0 


. deep on the inſide, on which the Lid fixes (with a Handle at top) ſo faſt that you may lift it up 
full, by, that Handle without falling; this Diſh is called a Necromancer. Take a Neck of Mutton 
12 fix Pound, take off the Skin, cut it into Chops, not too thick, ſlice a French Roll thin, peel and 
— A Fry arge, | Omen, Pare and lice three or four Turnips, lay a -Row of Mutton in the iſh, on 
at in a Nate Be Sts! then 2 Row of Turnips, and then Onions, a little Salt, then the Meat, and ſo onz 
Pg: 5 undle ot Sweet Herbs, and two or three Blades of Mace; have a Tea-Kettle of Water 
ng, fill the Diſh and cover it cloſe, hang the Diſh on the Back of tuo Chairs by the Rim, have 


per and Salt if wanted, a Piece of Butter as 4.5 large Walnut rolled in Flour, let it all boil together 
t 


keep baſting with what comes from it, and throw ſome Crumbs of Bread all oper them as it is a roaſting; 


ready three Sheets of Brown Paper, tare each Sheet into five Pieces, and draw them through _ 
| | | 7 , | 1 d, 


— — 22 rr... ..... _—_ 


Gallons of 
let it do very ſoftly, till the Meat is good for nothing and above two Thirds is waſted, then ſtrain it, the 
next Day put this Soop into a Sauce-pan, with a Pound of Rice, ſet it over a very ſlow Fire, take great 


1 The Art of Cookery, made Plain and Eaſy. 
Hand, light one Piece and hold it under the Bottom of the Diſh, moving the Paper about ; as faſt as the 


Paper burns light another, till all is burnt, and your Meat will be enough; fifteen Minutes Juſt does it; 


ſend it to Table hot in the Diſh. _ | 8 1 
Note, This Diſh was firſt contrived by Mr. Rich, and is much admired by the Nobility. 


To areſs a Loin of Pork with Onions. 


AKE a Fore-Loin of Pork and roaſt it, as at another time, peel a Quarter of a Peck of Onions, and 
1 lice them thin, lay them in the Dripping-pan, which muſt be very clean, under the Pork, let the 
Fat drop on them; when the Pork is nigh enough, put the Onions into the Sauce-pan, let them ſimmer 
over the Fire a Qu 
ſhake in a very little Flour, a 8 


well together, and ftir in the Muſtard, ſet it over the Fire for four or five Minutes, lay the Pork ina 


Diſh, and the Onions in a Baſon. This is an admirable Diſh to thoſe who love Onions. 


To make a Currey the India way. 


ARE two Fowls or Rabbits, cut them into ſmall Pieces, and three or four ſmall Onions, peeled | 


and cut very ſmall, thirty Pepper Corns, and a large Spoonful of Rice, Brown ſome Coriander 


| Seeds over the Fire in a clear Shovel, and beat them to Powder, take a Tea Spoonful of Salt, and 
mix all well together with the Meat, put all together into a Sauce-pan or Stew-pan, with a Pint of 
Water, let it ſtew ſoftly till the Meat is enough, then put in a Piece of freſh Butter, about as big as | 


large Walnut, ſhake it well together, and when it is ſmooth and of a fine Thickneſs, diſh it up, and ſend 


it to Table; if the Sauce be too thick, add a little more Water before it is done, and more Salt if it wants 


it. You are to obſerve the Sauce muſt be pretty thick. 


Too make a Pellow the India way. . 
AKE a Piece of pickled Pork and better than Half boil it in a Gallon of Water, then take it out and pick 


* 


cout all the Bones, put in two Fowls, and Half a Pound of Rice, a Tea Spoonful of White Pepper, ad 
{mall Onions, when you think the Fowls Half 1 1 


a Tea Spoonful of Cloves, when beat fine, twelve very 
boiled put in the Pork and let it do ſoftly over a flow Fire till enough, then lay the Fowls in a Diſh, 
and the Pork on each Side the Rice; if you find it two thin drain it dry, lay it in a Diſh and Garniſh it 


with hard Eggs, You muſt be ſure to take great Care the Rice don't burn to the Pot. 


Another way to male a Pellow. 


7 12 KE a Leg of Veal, about twelve or fourteen Pounds Weight, an old Cock skinned, chop both to 


Pieces, put it into a Pot with five or ſix Blades of Mace, ſome whole White Pepper, and three 
ater, Half a Pound of Bacon, two Onions and fix Cloves; cover it cloſe, and when it boils 


Care it don't burn, when the Rice is very thick and dry turn it into a Diſh. 


Care Garniſh with hard Eggs 
cut in two, and have roaſted Fowls in another Diſh. | | e 


Nore, You are to obſerve, if your Rice ſimmers too faſt it will burn, when it comes to be thick; it 


uſt be very thick and dry, and not the Rice boiled to a Mummy. 8 
0 make Eſence of Ham. 


T AKE off the Fat of a Ham, and cut the Lean in Slices; beat them well and lay them in the Bottom 
of a Stew-pan, with Slices of Carrots, Parſnips and Onions; cover your Pan, and ſet it over a gen- 
tle Fire; let them ſtew till they begin to ſtick, then ſprinkle on a little Flour, and turn them; then moi- 
ſten with Broth and Veal Gravy ; ſeaſon them with three or four Muſhrooms, as many Truffles, a whole 
Leek, Parſley, and Half a Dozen Cloves, or inſtead of a Leek, a Clove of Garlick, put in ſome Cruſts 
of Bread, let them ſimmer over the Fire for a Quarter of an Hour, ſtrain it and ſet it away for Ute. 
Any Pork Ham does for this, that is well made. 


ILSS Rules to be obſerved in all Made-Diſbes. 
F IRS T, that the Stew-pans, or Sauce-pans and Covers, be very clean, free from Sand, and well tin- 
ned; and that all the White Sauces have a little Tartneſs, and be very ſmooth, and of a ſine Thick- 
neſs, and all the time any White Sauce is over the Fire keep ſtirring it one way. go | 
And as to Brown Sauce, take great Care no Fat ſwims at the Top, but that it be all ſmooth alike, and 
about as thick as good Cream, and not to taſte of one Thing more than another; as to Pepper and Salt, 
ſeaſon to your Palate, but don't put too much of either, for that will take away the fine Flavour of every 
Thing; and as to moſt Made-Diſnes, you may put in what you think proper to inlarge it, or make it good, 
as Muſhrooms, . pickled, dry'd, freſh, or powder d; Truffles, Morels, Cocks Combs ſtewed, Ox Palates 
cut in little Bits, Artichoke Bottoms, either pickled, freſh boiled, or dry'd ones ſoftened in warm Wa- 
ter, each cut in four Pieces, Aſparagus Tops, the Yolks of hard Eggs, Force-Meat Balls, Sc. The beſt 
Things to give Sauce a Tartneſs are Muſhroom Pickle, White Walnut Pickle, or Lemon ow. 


by 


' 
- 


varter of an Hour, ſhaking them well, then pour out all the Fat as well as you can, 2 q 
nful of Vinegar, and three Tea Spoonfuls of Muſtard, ſhake all 
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CHAP. III. 


Read this CHAT ER, and you will find how expenſroe a French 
ry Cook's Sauce is, ; | 


\ 


The French Way of | Dreſſing Parte] TS, 


| newly picked and drawn, ſinge them: You muſt mince their Livers with a 
15 5 _ ee Bacon, green Truffles if you have any, Parſley, Chimbol, Salt, 
Pepper, Sweet Herbs, and Alſpice ; the whole being minced together, put it in the Inſide of your 
Patrid es; then ſtop both Ends of them; after which give them a Fry in the Stew-pan, and being done, 
x — and wrap them up in Slices of Bacon and Paper; then take a Stew-pan, and having put in an 
. Onion'cut into Slices, a Carrot cut into little Bits, with a little Oil, give them a few Toſſes over the 
Fire; then moiſten them with Gravy, Cullis, a little Eſſence of Ham; *. therein half a Lemon cut 
into Slices, four Cloves of Garlick, a little Sweet Baſil, Thyme, a Bay-Leaf, a little Parſley, Chim- 
bol, a Couple of Glaſſes of White Wine, and four of the Carcaſſes of the Partridges ; let them be 
ounded, and put them in this Sauce. When the Fat of your Cullis is taken away, be careful to make 
1 reliſhing ; and after your pounded Livers are put into your Cullis, you muſt ſtrain them through 
d Sieve. Your Partridges being done, take them off, as alſo take off the Bacon and Pepper, and lay 


* 


a | | fo er them. | | 

= them in your Diſh, with your Sauce Ov . 25 a | LOL Od FI 
5 » This Dich do not recommend; for I think it an odd Jumble of Traſh, by that time the Cullis, 
5 the Eſſence of Ham, and all other Ingredients are reckoned, the Partridges will come to a fine Penny 5 
daut ſuch Receipts as this, is what you have in moſt Books of Cookery yet printed, 


CY Make Eſſence of Nam. 


TAKE the Fat off a Vęſiphalia-Ham, cut the Lean in Slices, beat them well, and lay them in 
T the Bottom of a Stew-pan, with Slices of Carrots and Parſnips, and Onion: Cover your Pan, and 
ſet it over a gentle Fire; let them ſtew till they begin to ſtick, then ſprinkle on a little Flour, and 
turn them; then moiſten with Broth and Veal-gravy, ſeaſon with three or four Muſhrooms, as many 
Truffles, a whole Leek, ſome Baſil, any; and half a Dozen Cloves ; or inſtead of the Leek, you 
may put a Clove of Garlick : Put in ſome Cruſt of Bread, and let them fimmer over the Fire for three 
Quarters of an Hour; ſtrain it, and ſet it by for Uſe. kn; boxers Front, 


A Cullis for all Sorts Nj h 


H AVING cut three Pounds of lean Veal, and half a Pound of Ham, into Slices, lay it into the 
. Bottom of a Stew- pan, put in Carrots and Parſnips, and an Onion ſliced; cover it, and ſet it a 
ſtewing over a Stove : When it has a good Colour, and begins to ſtick, put to it a little melted Bacon, « 
and ſhake in a little Flour, keeping it moving a little while till the Flour is fried; then moiſten it with " 
= Gravy, and Broth, of each alike Quantity, then put in ſome Parſley and Baſil, a whole Leek, a Bay-leaf, 
= ſome Muſhrooms, and Truffles minced ſmall, three or four Cloves, and the Cruſt of two French Rolls: 
Let all this ſimmer together for three Quarters of an Hour; then take out your Slices of Veal 3. ſtrain it, 
and keep it for all Sorts' of Ragoos. Now compute the Expence, and fee if this Diſh cannot be 
= dreſlcd full as well without this Expence. ! ̈ß1; TIT vr Caps, 


— 


F * 


7 4 Cullis for all Sorts of Butcher's Meat. Ys 
oY | O U muſt take Meat according to your Company. 
: Leg of Veal, and a Ham, 


5 . a 
If ten or twelve, you can't take leſs than 
0 | with all the Fat, and Skin, and Outſide cut off: Cut the Leg of Veal 
in Pieces, about the Bigneſs of your Fiſt, place them in your Stew-pan, and then the Slices of Ham, a 
Couple of Carrots, an Onion cut in two, cover it cloſe, let it ſtew ſoftly at firſt, and as it begins to 
| . be brown, take off the Cover, and turn it to colour it on all Sides 


8 the ſame; but take care not to burn 
= be Meat. When it has a pretty brown Colour, moiſten your Cullis with Broth made of Beef, or 
other Meat; ſcaſon your Cullis with a little ſweet Baſil, ſome Cloves with ſome Garlick; pare a 
Lemon, cut it into Slices, and put it into your Cullis, with ſome Muſhrooms. Put into a Stew-pan a 
= 2ood Lump of Butter, 


= 20 and ſet it over a flow Fire; put into it two or three Handfuls of F lour, ſtir it 
with a wooden Laden, and let it take a Colour ; if 


„ 8 your Cullis be pretty brown, you muſt put in ſome 
= Flour. Your Flour being brown with your Cullis, then pour it very ſoftly into your Cullis, keeping 
= our Cullis tiring with a wooden Ladle ; then let your Cullis ſtew Gay, and skim off the Fat; put 
in Couple of Glaſſes of Champaign, or other White Wine; but take 


. | care to keep your Cullis very 
34 Conc ſo that you may take the Fat well off, and clarify it, 
dat | 


| 2 and clar To clarify it, you muſt put it on a Stove * 
raws well, and cover it cloſe, and let it boil without uncovering, till it boils over ; then uncover 


it, 


K 


— 1 2 r 
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| you muſt get tbe n 
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it, and take off the Fat that is round the Stew-pan; then wipe it off the Cover alſo, and cover it again. 


When your Cullis is done, take out the Meat, and ſtrain your Cullis through a filk Strainer. This 


Cullis is for all Sarts of Ragoo, Fowls, Pies, and Terrines. 


5 NSS is ulli Italian May. 


p vr into a 1 half a Ladleful of 'Cullis, as much Eſſence of Ham, half a Ladleful of 
Gravy, as much of Broth, three or four Onions cut into Slices, four or five Cloves of Garlick, a 
little beaten Coriander-ſeed, with a Lemon pared, and cut into Slices, a little ſweet Baſil, Muſh- 
rooms, and good Oil; put all over the Fire, let it ftew a good Quarter of an Hour, take the Fat well 
off, let it be of a good Taſte, and you may uſe it with all Sorts of Meat and Fiſh, particularly with 
glazed Fiſh. This Sauce will do for a, Couple of Chickens, fix Pidgeons, Quails, or Duckling, a and 
Pots of For and Wit F On. Now this Italian or French Sauce, is ſaucy. 


42 al 10 Cullis of Crawfiſh. 


ddling Sort of Crawfiſh, put them over the Fig ire, ſeaſoned with Salt, Pepper, 
and Onion 25 in Süces: Being done, take them out, pick them, and keep the Tails after they are 


fealed, pound the reſt t gether in a Mortar ; the more they are pounded, the finer your Cullis will be. 


Take a Bit of Veal, the Bignefs of your Fiſt, with a ſmall Bit of Ham, an Onion cut into four, put 
it into ſweat gently ; 75 it iel but a very little to the Pan, powder it a little. Moiſten it with Broth, 

t in it ſome loves, ſweet. Baſil in Branches, ſome Muſhrooms, with Lemon pared and cut in 
Slices. Being done, skim the Fat well; let it be of a good Taſte; then take out your Mleat with a 
Skimmer, and go on to thicken it a little, with Eſſence of Ham; ; then put in youre mas b. and ſtrain 
it off. | ov ſtrained, i for a firſt Courſe of Crawfiſh. 


F 
* - 


43 [fo 4 White Cullis. 


AK E a Piece of Veal, cut it into ſmall Bits, with ſome thin Slices of Ham, and two Onions cut 
into four Pieces; moiſten it with Broth, ſeaſoned with Muſhrooms, a Bunch of Parſley, green 


Onions, three Cloves, and ſo let it ſtew. Being ſtewed, taking out all your Meat and Roots with a 
kimmer, put in a few Crumbs of Bread, = let it ſtew ſoftly : Take the White of a Fowl, or of a 


ple of Chickens, and pound it in a Mortar. Being well pounded, mix it in your Cullis ; but it 
muſt not boil, and your Cullis muſt be very white; but if it is not white enough, you * pound 
two Dozen of Sweet Almonds blanched, and put into your Cullis; then boil a Glaſs full of Milk, and 


| Eee You Let it be of a good Taſte, and ftrain it off; then put it in a ſmall Kettle, and 


it warm. You may ufc it for white Loaves, white Coult of Bread, and Biſquets, »- 


Sauce for a Brace of Partridges, Pheaſants, or any Thing you pleaſe. 


RO AS T a Partridge, pound it well in a Mortar, with the Pinions of four Turkeys, with a Quart 
of ſtrong Gravy, and the Livers of the Partridges, and ſome Truffles; let it ſimmer till it be 


4 pretty thick ; let it Rand! in 2 Diſh for a while; then put a Couple of Glaſſes of Burgundy into a 
* Stew-pan, with two or three Slices of Onions, a Clove or two of Garlick, and the above Sauce: 
Let it ſimmer a few Minutes; > then preſs it through a Hair-bag i into 2 Stew⸗ pan; ; add the Eſſence of a 


Ham ; let it all boil for ſome time ; ſeaſon it with good Spices and Peppers lay your Partridge, Sc. in 


the Diſh, and pour your Sauce in. 


will uſe as man Ingredients ts to ſtew a Pigeon, or Fowl as will make a ve fine Diſh 
yy, equal with boils 11 Leg of Mutton in Champaign. T ; 


It would be needleſs to name any more ; though they have much more e expenſive Sauce than this.— 


However, I think here is enough to ſhew the Folly of theſe fine French Cooks. In their own Coun- 


try, they will make a en, Entertainment with the Expence of one of theſe Diſhes; but here they 
want the Ae PHE « ut; - and ooh this Sort of 3 255 fine Eſtates are juggled into 


Hranct. 
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TZ b „„ me oppo 
= 75 make a Number of pretty little Diſhes, fit for a Supper, or Side- 
= Diþ, and little Corner-Diſbes for a great Table; and the reſt you 


have in the CHAPTER for Lent. 


Hog's Ears Forced. 


AE E four Hog's Ears and half boil them, or take them ſouſed ; make a Force- meat thus: Take 
half a Pound of Beef-ſuet, as much Crumbs of Bread, an Anchovy, ſome Sage, boil and chop 
very fine a little Parſley, mix all together with the Volk of an Egg, a little Pepper, ſlit your Ears very 
carefully to make a Place for your Stuffing, fill them, flour them, and fry them in freſh Butter, till 
they are of a fine light Brown; then pour out all the Fat clean, and put to them half a Pint of Gravy, 
2 Glaſs of White Wine, three Tea Spoonfuls of Muſtard, a Piece of Butter, as big as a Nutmeg 


. rolled in Flour, a little Pepper, a ſmall Onion whole; cover them cloſe, and let them ſtew ſoftly 
half an Hour, ſhaking your Pan now and then. When they are enough, lay them in your Diſh, 
gand pour your Sace over them; but firſt take out the Onion. This makes a very pretty Diſh - but 
if you would make a fine large Diſh, take the Feet, aud cut all. the Meat in ſmall thin Pieces, and 
Z” flew with the Ears. Seaſon with Salt to your Pallat. | 


To. Force Cock's Combs. 5 


take the White of a Fowl, as much Bacon, and Beef-marrow, cut theſe ſmall, and beat them fine. 


3 in a Marble Mortar; ſeaſon them with Salt, Pepper, and grated Nutmeg, and mix it up with an Egg; 
fill the Combs, and ſtew them in a little ſtrong Gravy ſoftly for half an Hour; then ſlice in ſome 


= freſh Muſhrooms, and a few pickled. ones; then beat up the Volk of an Egg in a little Grav 
© ſcaſon with Salt, When they are enough, diſh them up in little Diſhes or Plates. 


o 


y ſturring it; 


J32 Preſerve Cock's Combs 


E T them be well cleaned, then put them into a Pot with ſome melted Bacon, and boil them a 
little. About half an Hour after, add a little Bay Salt, ſome Pepper a little Vinegar, a Lemon 


= ſliced, and an Onion ſtuck with Cloves. When the Bacon begins to ſtick to the Pot, take them up, 


put them into the Pan you would keep them in, lay a clean Linnen Cloth over them, and pour melted 
Butter clarified over them, to keep them cloſe from the Air. Theſe make a pretty Plate at a Supper. 


ng To Preſerve or Pickle Pig's Feet and Ears. 
= 1 K E your Feet and Ears ſingle, and waſh them well, ſplit the Feet in two, put a Bay-Leaf be- 


add to them Cloves, Mace, whole Pepper and Ginger, Coriander-ſeed, and Salt, according to your 
Diſcretion; put to them a Bottle or two of Rheniſh Wine, according to the Quantity you do, half a 

Score Bay-leaves, and a Bunch of Sweet Herbs: Let them boil ſoftly, till they are very tender; then 
take them out of the Liquor, lay them in an earthen Pot, then ſtrain the Liquor over them; when 
EX they are cold, cover them down cloſe, and keep them for Uſe. | Hrs 


Butter rolled in Flour, makes a very pretty Diſh ; or heat the Ears, and take the Feet clean out of the 
== Jelly, and roll it i Volk of Egg, or melted Butter, and then in Crumbs of Bread, and broil them ; or 
EZ fry them in freſh Butter; lay the Ears in the Middle, and the Feet round, and pour the Sauce over 
or you may cut the Ears in long Slips, which is better: And if you chuſe it, make a good brown 
= Gravy to mix with them, a Glaſs of White Wine and ſome Muſtard, thickened with a Piece of But- 
ter rolled in Flour, | | 


1 ' To Pickle Ox Palates. 

I TA K E your Palates and waſh them well with Salt and Water, and 
53 Water and ſome Salt; and when the 

Pepper, Cloves, and Mace, 
eich will require four or 

tien make the Pickle of Wh 


ater, put them in a Pipkin with 
ey are ready to boil, skim them well, and put to them 
as much as will give them a quick Taſte. When they are boiled tender, 
five Hours) peel them and cut them into ſmall Pieces, and let them cool 5 


. 
* Ce 


When both oy Pickle and Palates are cold, lay your Palates in a 


Jar, 


s P ARBOTL your Cock's Combs, then open them with the Point of a Knife at the Grate-end ; 


wa — — — 
. eee rain oe —— er — — 
— ** 


tween every Foot; but in almoſt as much Water as will cover them. When they are well ſteemed, 


4 Fog ſhould let them ſtand to be cold; skim off all the Fat, and then put in the Wine and 
yy ICC, . | | ; 
=. Thy eat well cold 


„or at any time heat them in the Jelly, and thicken it with a little Piece of 


ite Wine and Vinegar, an equal older. Aa : 
Opices that were boiled in the Palates : _—_— qual Quantity ; boil the Pickle, and put in the 


35 The Art of Cookery, made Plain and Eaſy. Fs B 
Jar, and put to them a few Bay-leaves, and a little freſh Spice ; pour the Pickle over them, cover 1 
them cloſe, and keep them for Uſe. wy | | | 
Of theſe you may at any time make a pretty little Diſh, either with brown Sauce or white, or 
Butter and Muſtard, and a Spoonful of White Wine, or they are ready to put in made Diſhes, 


WA 
? 


* * 


3 1 + To Stew Cucumbers. \ 

P ARE twelve Cucumbers, and flice them as thick as a Crown-piece, and put them to drain, ang 
then lay them in a coarſe Cloth till they are dry, flour them, and fry them brown in Butter; 

pour out the Fat, then put to them ſome Gravy, a little Claret, ſome Pepper, Cloves, and Mace, and 

let them ſtew a little; then roll a Bit of Butter in Flour, and toſs them up ſeaſoned with Salt: You 

may add a very little Muſhroom-pickle. | | rn oh | 


Pm 2a 2 a a Se 


05 518 1 ep To Ragoo Cucumbers. 
T A K E two Cucuuibers, two Onions, flice them, and fry them in a little Butter; then drain 
them in a Sieve, put them into a Sauce-pan, add fix Spoonfuls of Gravy, two of White Wine, 


a Blade of Mace; let them ſtew for five or ſix Minutes; then take a Piece of Butter as big as a Wal- 
nut rolled in Flour ; ſhake them altogether ; and when it is thick, diſh them up. | 


3 #2 To make Jumballs. = 
T AK E a Pound of fine Flour, and a Pound of fine Powdergſugar, make them into a light Paſte, | 
with Whites of Eggs beat fine; then add half a Pint of Cream, half a Pound of freſh Butter | 
melted, and a Pound of blanched Almonds well beat. Kneed them all together thoroughly, with a | 
little Roſe-water, and cut out your Jumball in what Figures you fancy; and either bake them ina | 
gentle Oven, or fry them in freſh Butter, and they make a pretty Side or Corner Diſh, You may melt 
à little Butter with a Spoonful of Sack, and throw fine Sugar all over the Diſh: If you make them in 
pretty Figures, they make a fine little Diſh. | 


P: PTY * 1 b 


3 To make a Ragoo of Onions. 

T AK E a Pint of little young Onions, peel them, and take four large ones, peal them, and cut 
them very ſmall ; put a Quarter of a Pound of good Butter into a Stew-pan, when it is melted FRF 

and done making a Noiſe, throw in your Onions, and fry them till they begin to look a little brown; © 
then ſhake in a little Flour, and ſhake them round till they are thick; throw in a little Salt, anda FR 
little beaten Pepper, and a Quarter of a Pint of good Gravy, and a Tea Spoonful of Muſtard. Stir 8 
all together, and when it is well taſted, and of a good Thickneſs, pour it into your Diſh, and garniſh , 

it with fry'd Crambsof Bread or Rafpings. They make a pretty little Diſh, and are very good, You | i 
may ſtrew fine Raſpings in the rgom. of Flour, if you pleaſe. | 


A Ragoo of Oyſters. 


Or E N twenty large Oyſters, take them out of their Liquor, fave the Liquor, and dip the Oyſters 
in a Batter made thus: Take two Eggs, beat them well, alittle Lemon-peel grated, a little Nut- 
meg grated, a Blade of Mace pounded fine, a little Parſley chopped fine ; beat all together with alittle 
Flour, have ready ſome Rutter or Dripping in a Stew-pan, when it boils, dip in your Oyſters, one by 
one, into the Batter, and fry them of a fine brown; then with an Egg-ſlice take them out, and lay 
them in a Diſh before the'Fire. Pour the Fat out of the Pan, and ſhake a little Flour over the Bottom 
of the Pan; then rub a little Piece of Butter, as big as a ſmall Walnut, all over with your Knife, 
whilſt it is over the Fire; then pour in three Spoonfuls of the Oyſter liquor ſtrained, one Spoonful of 
White Wine, and a Quarter of a Pint of Gravy ; grate a little Nutmeg, ftir all together, throw in 


the Oyſters, give the Pan a Toſs round, and when the Sauce is of a good Thickneſs, pour all into the 
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Diſh, and garniſh with Raſpings. — | > 1 
5 A Ragoo of Aſparagus. : 
8 C RAP E a hundred of Graſs very clean, and throw it into cold Water. When you have ſcraped Mi 
all, cut as far as is good and green, about an Inch long, and take two Heads of Endive clean waſhed 
and picked, cut it very ſmall, a young Lettice clean. waſhed, and. cut ſmall, a large Onion peeled, and 3 
cut ſmall, put a Quarter of a Pound of Butter into a Stew-pan, when it is melted, throw in the above il 
Things: Tofs them about, and fry them ten Minutes; then ſeaſon them with a little Pepper and Salt, 


ſhake in a little Flour, toſs them about, then pour in half a Pint of Gravy. Let them ſtew, till the Wn 
Sauce is very thick and good; then pour all into your Diſh, Save a few of the little Tops of the Gras- i 


to garniſh the Diſh, 


4 


. 


ſimmer, then take it up. 


ſoftly an Hour and half, put in a Glaſs of Red Wine, give it a boil, then take it up, 


of Ham or lean Bacon, 


4 Ragoo of Livers. 


TAK E as many Livers as you would have for your Diſh, A 1 urkey Liver, and fix Fowl Livers, 


will make a pretty Diſh. Pick the Galls from them, and throw them into cold Water ; take the 
ix Livers, put them into a Sauce-pan with a Quarter of a Pint of Gravy, a Spoonful of Muſhrooms, 


either pickled or freſh, a Spoonful of Ketchup, a little Bit of Butter, as big as a Nutmeg, rolled in 


Flour, ſeaſoned with Pepper and Salt to your Palate, Let them ſtew ſoftly ten Minutes; in the mean 


while broil the Turkey's Liver nicely, lay it in the Middle, and the ſtewed Livers round; pour the 


Sauce all over, and garniſh with Lemon. 


To- Ragoo Colliflowers. | 


AY a large Colliflower in Water, then pick it to- pieces, as if for pickling, take a Quarter of 2. 
L; Pound of Butter, with a Spoonful of Water, and melt it in a Stew-pan ; then throw in your 


Collifowers, and ſhake them about often, till they are quite tender; then ſhake in a little Flour, and 
toſs the Pan about, ſeaſon them with a little Pepper and. Salt, pour in half a Pint of good Gravy, let 


them ſtew till the Sauce is thick, then pour it all into a little Diſh. Save a few little Bits of the Colli- 


flowers, when ſtewed in the Butter, to garniſh with, 


Steed Peas and Lettice. 8 5 
T AK E a Quar: of green Peas, two nice Lettices clean waſhed and picked, cut them ſmall a-croſs, 
:"Þ 


ut all into a Sauce-pan, with a Quarter of a Pound of Butter, Pepper and Salt to your Pa- 
late, cover them cloſe, and let them ſtew ſoftly, ſhaking the Pan often. Let them ftew ten Minutes, 


then ſhake in 2 little Flour, toſs them round, and pour in half a Pint of good Gravy ; put in a little i 
Bundle of Sweet Herbs, and an Onion, with three Cloves, and ja Blade of Mace ſtuck in it. Cover it 


cloſe, and let them ſtew a Quarter of an Hour; then take out the Onion and Sweet Herbs, and turn it 
all into a Diſh. If you find the Sauce not thick enough, ſhake in a little more Flour, and let it 


Cod-Sounds broiled with Gravy. Y 


GCALD them in hot Water, and rub them with Salt well; blanch them, that is, take off all the black. 
dirty Skin; then ſet them on in cold Water, and let them ſimmer till they begin to be tender; 


take them out and flour them, and broil them on the Gridiron; in the mean time take a little good 
Gravy, a little Muſtard, a little Bit of Butter rolled in Flour, give it a boil, ſeaſon it with Pepper and 


Salt, lay the Sounds in your Diſh, and pour the Sauce over them. 


A Forced Cabbage. 


＋ AK E a fine White-heart Cabbage, about as big as a Quarter 'of a Peck, lay it in Water two or 
three Hours, then half boil it, ſet it in a Cullendar to drain, then very carefully cut out the Heart, 


but take great Care not to break off any of the outſide Leaves, fill it with Force-meat made thus: 


Take a Pound of Veal, half a Pound of Bacon, Fat and Lean together, cut them ſmall, and beat them 
fine in a Mortar, with four Eggs boiled hard ; ſeaſon with Pepper and Salt, a little beaten Mace, a 
very little Lemon-peel cut fine, ſome Parſley chopped fine, a very little Thyme, two Anchovies ; when 
theſe are beat fine, take the Crumb of a ſtale Role, and ſome Muſhrooms, if you. have them, either 


pickled or freſh, the Heart of the Cabbage you cut out chopped fine. Mix all together with the Volk 


of an Egg, then fill the hollow Part of the Cabbage, and tye it with a Pack-thread, then lay ſome 
Slices of Bacon in the Bottom of a Stew-pan, or Sauce-pan, and on that a Pound of coarſe lean Beef, 
cut thin, put in the Cabbage, cover it cloſe, and let it ſtew over a flow Fire, till the Bacon begin to ſtick 


|. to the Pan, ſhake in alittle Flour, then pour in a Quart of Broth, an Onion ſtuck with Cloves, two 


Blades of Mace, forge whole Pepper, a little Bundle of Sweet Herbs, cover it cloſe, and let it ſtew very 


and lay it in 
the Diſh, and ſtrain the Gravy and pour over, untye it firſt, This is a fine Side-diſh ; and the next Day 
makes a fine Haſh, with a Veal Stake nicely broiled, and laid on it. : 


5 1 885 Stewed Red Cabbage. 


A K E a red Cabbage, lay it in cold Water an Hour, then cut it into thin Slices a- cross, and cut it 


into little pieces. Put it into a Stew-pan, with a Pound of Sauſages, a Pint of Gravy, a little Bit 


* cover it cloſe, and let it ſtew half an Hour; then take the Pan off the Fire, and 
skim off the Fat; ſhake in a little F lour, and ſet it on again; let it ſtew two or three Minutes, then 


lay the Sauſages in your Diſh, and pour the reſt all over, You may, before you it up, put in 
half a Spoonful of Vineg rr. Y> before you take it up, put in 
| Savoys 
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Savoys Forced and Stewed. 


AK E two Savoys, fill one with Force-meat, and the other without. Stew them with Grayy, 
ſeaſon them with Pepper and Salt, and when they are near enough, take a Piece of Butter, as big 
s a large Wallnut, rolled in Flour, and put in. Let them ſtew till they are enough, and the Sauce 


thick; then lay them in your Diſh, and pour the Sauce over them. "Theſe Things are beſt done on 2 F 
. Stove. | | | | & 
To Force Cucumbers. 1 
AK E three large Cucumbers, ſcoop out the Pith, fill them with fry'd Onions, ſeaſoned with Pep- 
1 per and Salt; put on the Piece you cut off again, ſew it with a coarſe Thread, and fry them in 
the Butter the Onions was fry'd in ; then-pour out the Butter, and ſhake in a little Flour ; pour ixꝛ ( 
half a Pint of Gravy, ſhake it round, and put in the Cucumbers; ſeafon it with a little Pepper ani 
Salt ; let them ſtew ſoftly till they are tender; then lay them in a Plate, and pour the Gravy over them; WM « 
or you may force them with any Sort ef Force-meat you fancy, and fry them in Hog's-lard; and then 3 F 
Kew them in Gravy and: Red Wine. IN | h 5 |=; 
: 1 
 Fry'd Sauſages. F 


FAEE half a Pound of Sauſages, and ſix Apples; flice four about as thick as a Crown ; Cut the E 
1 other two in Quarters, fry them with the Saufages of a fine light-brown ; lay the Sauſages in the | 


Middle of the Diſh, and the Apples round ; garniſh with the quarter'd Apples. Fo | T 
Stewed Cabbage and Sauſages fry'd is a good Diſh ; then heat cold Peas-pudding in the Pan, lay it ina 3. ( 
Diſh, and the Saufages round, heap the Pudding in the Middle, and lay the Sauſages all round thick, 
up Edge-ways, and one in the Middle at length. . | = 
LO: Collup and Eggs. | 5 
CUT either Bacon, pickled Beef, or hung Mutton into thin Slices, broil them nicely, lay them 


in a Diſh before the Fire, have ready a Stew-pan of Water boiling, break as many Eggs as you 
have Collups, break them one by one in a Cup, and pour them into the Stew-pan, When the White 
of the Egg begins to harden, and all look of a clear white, take them up one by one in an Epg-ſlice, 
and lay them on the Collups. e t 


| To Dreſs Cold Fowl or Pigeon. 
C U T them in four Quarters, beat up an Egg or two according to what you dreſs, grate a little Nut- 
meg in, a little Salt, ſome Parſley chopped, a few Crumbs of Bread, beat them well together, dip 
them in. this Batter, and have ready ſome Dripping hot in a Stew-pan, in which fry them of a fine 
light brown ; have ready a little good Gravy, thickened with a little Flour, mix with a Spoonful of 
Ketchup, lay the Fry in the Diſh, and pour the Sauce over. Garniſh with Lemon; a few Muſh- 
rooms, if you have any, A Cold Rabit eats well done thus. N 


To Mince Vell. 


CU pour Veal as fine as poſſible; but don't chop it. Grate a little Nutmeg over it, ſhread a 
little Lemon-peel very fine, throw a very little Salt on it, drudge a little Flour over it. Toa 
large Plate of Veal, take four or five Spoonfuls of Water, let it boil, then put in the Veal, with a 
Piece of Butter, as big as an Egg, ſtir it well together ; when it is all thorough hot, it is enough. Have 
ready a very thin Piece of Bread toaſted brown, cut it into three Corner Sippets, lay it round the Plate, 
and pour in the Veal. Juſt before you pour it in, ſqueeze in half a Lemon, or half a Spoonful of 
Vinegar; garniſh with Lemon. You may put Gravy in the room of Water, if you love it ſtrong ; but 
it is better without. | | 


To Fry Cold Veal. 


2 UT it in Pieces about as thick as Half a Crown, and as long as you pleaſe ; dip them in the Volk 
af an Egg, and then in Crumbs of Bread, with a few Sweet Herbs, and ſhread Lemon-peel in it; 
grate a little Nutmeg over them, and fry them in freſh Butter. The Butter muſt be hot, juſt enough 
to fry them in; in the mean time make a little Gravy of the Bone of the Veal. When the Meat is 
fry'd, take it out with a Fork, and lay it in a Diſh before the Fire; then ſhake a little Flour into the 
Pan, and ſtir it round; then put in the Gravy, ſqueeze in a little Lemon, and pour it over the Veal. 
Garniſh: with Lemon. %%% md; 304 1627 £26 . 
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To Toſs uþ Cold Veal White. 


C very little Salt, 2 little Piece of Butter rolled in Flour: To half a Pint of Milk, the Volks of two 
Egg Wee; beat, a Spoonful of Muſhroom-pickle ; ſtir all together till it is thick, then pour it into your 
Di | iſh with Lemon. | Rene 

© | —_ YO hd, and done this Way, eats well; or the beſt End of a cold Breaft of Veal : Firſt 
TT fry it, drain it from the Fat, then pour this Sauce to it. 


To Haſh Cold Mutton. 


.x UT your Mutton with a very ſharp Knife in very little Bits, as thin as poſſible ; then boil the 
1 C Bones with an Onion, a little Sweet Herbs, a Blade of Mace, a very little whole Pepper, a little 
XX Salt, a Piece of Cruſt toaſted very criſp ; let it boil till there is juſt enough for Sauce, ſtrain it, and put 

it into a Sauce-pan, with a Piece of Butter rolled in Flour ; put in the Meat, when it is thorough hot 


pour in the Haſh. As to Wallnut-pickle, and all Sorts of Pickles, you muſt put in according to your 
4T Fancy. Garniſh with Pickles. Some love a ſmall Onion peeled, and cut very ſmall, and done in the 
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- Bm | To Haſh Mutton like Veniſon. 

TT C U T it very thin, as above; boil the Bones, as above ; ftrain the Liquor, when there is juſt enough 
WE for your Haſh. To a Quarter of a Pint of Gravy, put a large Spoonful. of Red Wine, a ſmall 
Onion peeled and chopped fine, a very little Lemon- peel ſhread fine, a Piece of Butter, as big as a ſmall 
Walnut, rolled in Flour ; put it into a Sauce- pan with the Meat, ſhake it all together, and when it 
zs thorough hot, pour it into your Diſh, Haſh Beef the ſame Way. | F 


VD alafe Collups F Cold Beef. 


F you have any cold Inſide of a Surloin of Beef, take off all the Fat, cut it very thin, in little Bits, 
1 cut an Onion very ſmall, boil as much Water as you think will do for Sauce, ſeaſon it with a little 
Pepper and Salt, and a Bundle of Sweet Herbs. Let the Water boil, then put in the Meat, with a 
good Piece of Butter rolled in Flour, ſhake it round, and ſtir it. When the Sauce is thick, and the 
Meat done, take out the Sweet Herbs, and pour it into your Diſh. They do better then freſh Meat. 


To Make a Florendine of Veal. 


TAEE two Kidnies of a Loin of Veal, Fat and all, and mince it very fine, then chop a few 

Herbs and put to it, and add a few Currants ; ſeaſon it with Cloves, Mace, Nutmeg, and a little 
Salt, four or five Yolks of Eggs chopped fine, and ſome Crumbs of Bread, a Pippin or two chopped, 
ſome cancied Lemon-peel cut ſmall, a little Sack, and Orange Flour- water. Lay a Sheet of Puff-paſte 


at the Bottom of your Diſh, and put in the Ingredients, and cover it with another Sheet of Puff- paſte, 
Hake it in a ſlack Oven, ſcrape Sugar on the Top, and ſerve it up hot. | 


| To Make Salamongundy. HA Hl 
I T A K E two or three Roman or Cabbage Lettice, and when you have waſhed them clean, ſwing 


zood big Thread, and lay the Lettices ſo cut, about an Inch thick all over the Bottom of a Diſh. 
= When you have thus garniſhed your Diſh, take a Couple of cold roaſted Pullets, or Chickens, and cut 
8 the Fleſh off the Breaſts and Wings into Slices, about three Inches long, a Quarter of an Inch broad, 
and as thin as a Shilling; lay them upon the Lettice round the End to the Middle of the Diſh, and the 


all between each Slice of the Fowls, then cut the lean Meat off the Legs into Dice, and cut a Lemon 
== to ſmall Dice; then mince the Volk of four Eggs, three or four Anchovies, and a little Parſley, and 
= make a round Heap of theſe in your Diſh, piling it up in 

with Onions, as big as the Yolk of Eggs, boiled in a good deal of Water very tender and white. 
E Put the largeſt of the Onions iu the Middle on the Top of the Salamongundy, and lay the reſt all 
= 7ound the Brim of the Diſh, as thick as you can lay them; then beat ſome Sallat-Oil up with Vinegar, 
= >| and Pepper, and pour over it all. Garniſh with Grapes juſt ſcalded, or French Beans blanched, or 
3 Station Flowers, and ſerve it up for a firſt Courſe. 5 5 | | 


Q | | | | | Another 


, , ens > 


UT the Veal into Vittle thin Bits, put Milk enough to it for Sauce, grate in a little Nutmeg, a 


| it is enough. Have ready ſome thin Bread toaſted brown, cut thus A, lay them round the Diſh, and 


them pretty dry in a Cloth ; then beginning at the open End, cut them croſs-ways, as fine as a | 


6 | other towards the Brim ; then having boned and cut fix Anchovies, each into eight Pieces, lay them 


the Form of a Sugar-loaf, and garniſh it 
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5 Another Way. 1 


M IN CE a Couple of Chickens, either boiled or roaſted, very fine, or Veal, if you pleaſe, 219, 

| mince the Yolks of hard Eggs very ſmall, and mince the Whites very ſmall by themſelvez "2 
ſhred: the Pulp of two or three Lemons very ſmall, then lay in your Diſh a Layer of Mince- meat, and 
a Layer of Volk of Eggs, a Layer of Whites, a Layer of Anchovies, a Layer of your ſhred Lemon. 
pulp, a Layer of Pickles, a Layer of Sorrel, a Layer of Spinage, and Shalots ſhred ſmall. When vou 
have filled a Diſh with theſe Ingredients, ſet an Orange or Lemon on the Top, then garniſh wit, i 
Horſe-reddiſh ſcraped, Barberries, and fliced Lemon. Beat up ſome Oil, with the Juice of Lemon, 
Salt, and Muſtard thick, and ſerve it up for a ſecond Courſe Side-diſh, or Middle-diſh, for Supper. 
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8 Wird Salamongundy. © | 
MI N CE Veal or Fowl very ſmall, a pickle Herring boned and picked ſmall, Cucumber minceq 8 

ſmall, Apples minced ſmall, and Onion peeled, and minced ſmall, ſome pickled red Cabbage 0 
chopped ſmall, cold Pork minced ſmall, or cold Duck or Pigeons minced ſmall, boiled Parſley chopped“ 
fine, Sallery cut ſmall, hard Eggs the Volks chopped ſmall, and the Whites chopped ſmall, and either 
lay all the Ingredients by themſelves ſeparate on Saucers, or in Heaps in a Diſh, Diſh them out with Fi 
what Pickles you have, and ſliced Lemon nicely cut; and if you can get Station-flowers lay round it, 
make a fine Middle-diſh for Supper; but you may always make a Salamongundy of ſuch things as yu 
have, according to your Fancy. The other Sorts you have in the Chapter of Fa/7s. E | 


| | To Make little Paſties. 1 
T AK E the Kidney of a Loin of Veal cut very fine, with as much of the Fat, the Volk of two 5 1 
+ hard Eggs, ſeaſoned with a little Salt, and half a ſmall Nutmeg. Mix them well together, andi 
roll it up in a Puff-paſte Cruſt, make three of it, fry them nicely in Hog's-lard or Butter. 

They make a pretty little Diſh for Change. You may put in ſome Carrots, and a little Sugar, and 


Spice, with the Juice of an Orange, and ſometimes Apples, firſt boiled and ſweetned, with a little Juice 
of Lemon, or any Fruit you pleaſe, | 


RE Petit Patties for Garni ſbing of Diſhes. =; _ | 

MAE E a ſhort Cruſt, roll it thick, make them about as big as the Bowl of a Spoon, and about 

1 an Inch deep; take a Piece of Veal, as big as your Fiſh, as much Bacon and Beef-ſuet, ſhreal i 

them all very fine, ſeaſon them with Pepper, Salt, and a little Sweet Herbs; put them into a litle 
- Stew-pan, keep turning them about, with a few Muſhrooms chopped ſmall, for eight or ten Minutes; 
then fill your Petit Patties, and cover them with ſome Cruſt. Colour them with the Volk of an Eee, 
and bake them. Sometimes fill them with Oyſters for Fiſh, or the Melts of the Fiſh, pounded and ſeaſoned 
with Pepper and Salt. Fill them with Lobſters, or what you fancy. They make a fine Garniſhine, 
and give a Diſn a fine Look: If for a Calve's Head, the Brains ſeaſoned is moſt proper, and ſome with 


Ox Pallar Baked'& ! 


W HEN you ſalt a Tongue, cut off the Root, and take an Ox Pallat, waſh them clean, cut them 

into ſix or ſeven Pieces, put them into an earthen Pot, juſt cover them with Water, put in a 
Blade for two of Mace; twelve whole Pepper, three or four Cloves, a little Bundle of Sweet Herbs, a 
ſmall Onion, balf a Spoonful of Rafping,s cover it cloſe with brown Paper, and let it be well baked, 
When it comes out of the Oven, ſeaſon it with Salt to your Palate. Jy 83 
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1 CHAP. v. 
7 DRESS FISH. 


A to Boiled Fiſh of all Sorts, you have full Directions in the Lent Chapter. —— But here we can 
44 fry Fiſh much better, becauſe we have Beef-Dripping, or Hog's-Lard. | 

Obſerve always in the frying of any Sort of Fiſh ; firſt, that you dry your Fiſh very well in a clean 

Cloth, then flour it. Let your Stew-pan you fry them in be very nice and clean, and put in as much 

_ Beef-dripping, or Hog's lard, as will almoſt cover your Fiſh; and be ſure it boils before you put in 

your Fiſh, Let it fry quick; and let it be a fine light-brown, but not too dark a Colour. Have 

your Fiſh-ſlice ready, and if there is Occaſion turn it; when it is enough, take it up, and lay 3 
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The Art of Cookery, made Plain and Eaſy. N 
coarſe Cloth on a Diſh, on which lay your Fiſh to drain all the Greaſe from it: If you fry Parſley, do 


it quick, and take great Care to whip it out of the Pan ſo ſoon as it is Criſp, or it will loſe its fine 
Colour, Take great Care that your Dripping be very nice and clean. You have Directions in the 
Eleventh Chapter, how to make it fit for Uſe, and have it always in Readineſs. 

Some love Fiſh in Batter; then you muſt beat an Egg fine, and dip your Fiſh in juſt as you are 


going to put it in the Pan; or as good a Batter as any, is a little Ale and Flour beat up, juſt as you are 


ready for it, and dip the Fiſh, ſo fry it. | © 


| Fiſh Sauce wth Lobſter. 
OR Salmon or Turbut, broiled Cod or Haddock, c. nothing is better than fine Butter melted 


= L thick, and take a Lobſter, bruiſe the Body of the Lobſter in the Butter, and cut the Fleſh into 


little Pieces, ſtew it all together, and give it a boil. If you would have your Sauce very rich, let one 
half be rich Beef Gravy, and the other half melted Butter with the Lobſter ; but the Gravy, I think, 
takes away the Sweetneſs of the Butter and Lobſter, and the fine Flavour of the Fiſh. Rr 


To make Shrimp Sauce. 


TAE E a Pint of Beef Gravy, and half a Pint of Shrimps, thicken it with a good Piece of 


Butter rolled in Flour; let the Gravy be well ſeaſoned, and let it boil. 


8 To make Oyſter Sauce. 


AK E half a Pint of large Oyſters, Liquor and all; put them into a Sauce-pan, with two or three 


Blades of Mace, and twelve whole Pepper-Corns; let them ſimmer over a ſlow Fire, till the 


£ Oyſters are fine and plump, then carefully with a Fork take out the Oyſters from the Liquor and 


3 : Spice, and let the Liquor boil five or ſix Minutes; then ſtrain the Liquor, waſh out the Sauce-pan 
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clean, and put the Oyſters and Liquor in the Sauce-pan again, with half a Pint of Gravy, and half a 
Pound of Butter juſt rolled in a little Flour, You may put in two Spoonfuls of White N 
ſtiring till the Sauce boils, and all the Butter is melted. 


To make Anchovy Sauce. 


little Flour, ſtir all together till it boils. You may add a little Juice of Lemon, Ketchup, Red 
Wine, and Wallnut Liquor, juſt as you pleaſe. | | | | 


Plain Butter melted thick, with a Spoonful of Walnut-pickle, or Ketchup, is good Sauce, or An- 


chovy: In ſhort, you may put as many Things as you fancy into Sauce; all other Sauces for Fiſh you 


have in the Lent Chapter. 


To Dreſs a Brace of Carp with Gravy. 


FIR S T, knock the Carp on the Head, ſave all the Blood you can, ſcale it, and then gut it: 
Waſh the Carp in a Pint of Red Wine, and the Rows; have ſome Water boiling with a Handful 
of Salt, a little Horſe-raddiſh, and a Bundle of Sweet-herbs ; put in your Carp, and boil it ſoftly. 


When it is boiled, drain it well over the hot Water; in the mean time ſtrain the Wine through a 
Sieve, put it into a Sauce-pan, with a Pint of good Gravy, two or three Blades of Mace, twelve Corns 
of black and twelve of white Pepper, ſix Cloves, an Anchovy, an Onion, and a little Bundle of 
Sweet Herbs; let them fimmer very ſoftly a Quarter of an Hour, then ſtrain it, put it into the Sauce- 


pan again, and add to it two Spoonfuls of Ketchup, and a Quarter of a Pound of Butter rolled in.a 
little Flour, half a Spoonful of Muſhroom-pickle, if you have it, if not, the ſame Quantity of Lemon- 
juice; ſtir it all together, and let it boil, Boil one half of the Rows; the other half beat up with an 
Egg, half a Nutmeg grated, a little Lemon-peel cut fine, and a little Salt. Beat all well together, 


and have ready ſome nice Beef Dripping boiling in a Stew-pan, into which drop your Row, and fry 
them in little Cakes, about as big as a Crown-piece, of a fine light brown, and ſome Sippets cut thus 
A, and fry'd criſp, a few Oyſters, if you have them, dipped in a little Batter, and fry'd brown, a 
good Handful of Parſley fry'd green. | | | 


Lay the Fiſh in the Diſh, the boiled Rows on each Side, the Sippets ſanding round the Carp, pour 


the Sauce boiling hot over the Fiſh; lay the fry'd Rows and Oyſters, with Parſley and ſcraped Horſe- 
raddiſh, and Lemon between, all round the Diſh; the reſt of the Cakes and Oyſters lay in the Diſh, 


and ſend it to Table hot. If you would have the Sauce white, put in White Wine, and good: ſtrong 


Veal Gravy, with the above Ingredients. Dreſſed as in the Lent Chapter, is full as good, if your 
Beer is not bitter. | | 


As to Drefling of Pike, and all other Fiſh, you have it in the Lent Chapter; only this, when you 


cok then with a Pudding, you may add a little Bzef-ſuet cut very fine, and good Gravies in the 


' CHAP. 


6. PPP 


ine, keep it 


TAKE a Pint of Gravy, put in an Anchovy, take a Quarter of a Pound of Butter rolled in a 
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6a The Art ef Cookery, made Plain and Eaſy 


CHAP. VI. 
Of Soors and BroTHs. 


To make Strong Broth for Soops or Gravy. 


TAKE a Leg of Beef, chop it to-pieces, ſet it on the Fire in four Gallons of Water, ſcum it 
clean, ſeaſon it with black and white Pepper three or four Ounces, a few Cloves, and a Bundle of 
Sweet Herbs: Let it boil till two Parts is waſted, then ſeaſon it with Salt; let it boil a little while, 
then ſtrain it off, and keep it for Uſe. f ics 15 
When you want very ſtrong Gravy, take a Slice of Bacon, lay it in a Stew-pan, take a Pound of 
Beef, cut it thin, lay it on the Bacon, flice a good Piece of Carrot in, an Onion ſliced, a good Cruſt of. 
Bread, a few Sweet Herbs, a little Mace. Cloves, Nutmeg, and whole Pepper, an Anchovy, cover 
it, and ſet it on a ſlow Fire five or ſix Minutes, and pour into it a Quart of the above Beef Grayy, 


Cover it cloſe, and let it boil ſoftly till half is waſted, This will be a rich high brown Sauce for Fic, | 


or Fowl, or Ragoo. 


Gravy for White Sauce. 
T4 K E a Pound of any Part of the Veal, cut it into ſmall Pieces, boil it in a Quart of Water, 


1 with an Onion, a Blade of Mace, two Cloves, and a few whole Pepper-Corns. Boil it till it is 
as rich as you would have it. | 


Gravy for Turkey, Fowl, or R agoo. 


AKE a Pound of lean Beef, cut and hack it well, then flour it well, put a Piece of Butter as big 
as a Hen's Egg, in a Stew-pan; when it is melted, put in your Beef, fry it on all Sides a little 
brown, then pour in three Pints of boiling Water, and a Bundle of Sweet Herbs, two or three Blades 
of Mace, three or four Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a little Piece of 
Cruſt of Bread ' toaſted brown. Cover it cloſe, and let it boil till there is about a Pint or leſs ; then 
ſeaſon it with Salt, and ftrain it off. l 4 0 | W 


ö 


Gravy for a Fowl, when you have no Meat nor Gravy ready. 
T AK E the Neck, Liver and Gizard, boil them in half 2 Pint of Water, with a little Piece of 


Bread toaſted brown, a little Pepper and Salt, and a little Bit of Thyme.- Let it boil cill thereis Þ E b 


about a Quarter of a Pint, then pour in half a Glaſs of Red Wine, boil it and ſtrain it, then bruiſe 
the Liver well in, and ftrain it again; thicken it with a little Piece of Butter rolled in Flour, and it 


will be very good. 


An Ox's Kidney makes good Gravy, cut all to Pieces, and boiled with Spice, &c. as in theforgoing 
Receipts _ | 88 | „ | 
' You have a Receipt in the Beginning of the Book, in the Preface, for Gravies. 


J Make Mutton or Veal-Gravy. 7 


C U T and hack your Veal well, ſet it on the Fire with Water, Sweet Herbs, Mace and Pepper. 
— Let it boil till it is as good as you would have it, then ſtrain it off, Your fine Cooks always, if 


they can, chop a Partridge or two, and put into Gravies. 


To Make Strong Fiſh-Gravy. 


'F A KE two or three Eels, or any Fiſh you have, skin or ſcale them, and gut them, and waſh them 
= from Grit. Cut them into little Pieces, put them into a Sauce-pan, cover them with Water, 2 
little Cruſt of Bread toaſted brown, a Blade or two of Mace, and ſome whole Pepper, a few Sweet 
Herbs, a very little Bit of Lemon-peel ; let it boil till it is rich and good, then have feady a Piece of 
Butter, according to your Gravy ; if a Pint, as big as a Walnut, Melt it in the Sauce-pan, then 
ſhake in a little Flour, and toſs it about till it is brown, and then ſtrain in the Gravy to it, Letit boil 
a few Minutes, and it will be good. l f ; 


m Plum- Porridge for Chriſtmas. 5 
FAKE a Leg and Shin of Beef, put to them eight Gallons of Water, and boil them till they are 
very tender; and when the Broth is ſtrong, ſtrain it out; wipe the Pot, and put in the Broth. 


again; flice ſix Penny-loaves thin, cutting off the Top and Bottom, put ſome of the Liquor to it, 
Re | | | cover 


8 
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and let it ſtand a Quarter of an Hour, boil it and ſtrain it, and then put it in your Pot; 
Quarter of an Hour, then put in five Pounds of Currants, clean waſhed and picked; let 
them boil a little, and put in five Pounds of Raiſins of the Sun ſtoned, and two Pound of Pruens, and 
Jet them boil till they ſwell, then put in three Quarters of an Qunce of Mace, half an Ounce of Cloves, 
two Nutmegs, all of them beat fine, and mix it with a little Liquor cold, and put them in a very little 
while, and take off the Pot, and put in three Pounds of Sugar, a little Salt, a Quart of Sack, and a 
Quart of Claret, the Juice of two or three Lemons. You may thicken with Sego, inſtead of Bread, 
if you pleaſe ; pour them into earthen Pans, and keep them for Uſe. You muſt boil two Pounds of 
Pruens in a Quart of Water, till they are tender, and ſtrain them into the Pot, when it is a boiling. 


cover it up, 
let it boil a 


To make Strong Broth to keep for Uſe. 
T AK E Part of a Leg of Beef, and the Scrag-end of a Neck of Mutton, break the Bones in Pieces, 


and put to it as much Water as will cover it, and a little Salt ; and when it boils, skim it clean, 
and put in to it a whole Onion ſtuck with Cloves, a Bunch of Sweet Herbs, ſome Pepper, a Nutmeg 
quartered ; let theſe boil till the Meat is boiled in Pieces, and the Strength boiled out of it ; then put 
to it three or four Anchovies, and when they are diſſolved, ſtrain it out, and keep it for Uſe, 


A Crawfiſh Soop. 


T AKE a Gallon of Water, and ſet it a boiling ; put in it a Bunch of Sweet Herbs, three or four 


Blades of Mace, an Onion ftuck with Cloves, Pepper and Salt; then have about 200 Crayfiſh, 
ſave out about twenty, then pick the reſt from the Shells, ſave the Tails whole, the Body and Shells 
beat in a Mortar, with a Pint of Peas, green or dry, firſt boiled tender in fair Water ; put your boil- 
ing Water to it, and ftrain it boiling-hot through a Cloth, till you have all the Goodneſs out of it; then 
ſet it over a flow Fire or Stew-hole, then have ready a French Role, cut very thin, and let it be very 
dry, put it to your Soop, let it ſtew till half is waſted, then put a Piece of Butter as big as an Egg into 


4 2 Sauce- pan, let it ſimmer till it has done making a Noiſe, then ſhake in two Tea Spoonfuls of Flour, 


| "I ſtirring it about, and an Onion; put in the T ails of the Fiſh, give them a Shake round, put to them 
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Veal, and a Leg of 
and high enough. 


„Cover it cloſe, and let it boil ſoftly over a ſlow Fire, till half is 


$ | a Pint of good Gravy, let it boil four or five Minutes ſoftly, take out the Onion, and put to it a Pint of 


the Soop, ſtir it well together, and pour it into your Soop, and let it ſimmer very ſoftly a Quarter of an 
Hour, Fry a French Role very nice and brown, and the twenty Crawfiſh, pour your Soop into the 
Diſh, and lay the Role in the Middle, and the Crawfiſh round the Diſh. FF; ye oa TY 

Fine Cooks boil a Brace of Carp and Tench, and may be a Lobſter or two, and many more rich 
Things, to make a Craw-fiſh-ſoop ; but the above is full good, and wants no Addition, 


A good Gravy Soop. 


T AKE a Pound of Beef, a Pound of Veal, and a Pound of Mutton, cut and hacked all to Pieces, 
put it into two Gallons of Water, with an old Cock beat to Pieces, a Piece of Carrot, the Upper 


Cruſt of a Penny-loaf toaſted very criſp, a little Bundle of Sweet Herbs, an Onion, a Tea Spoonful of 
black Pepper, and one of white Pepper, four or five Blades of Mace, and four Cloves. 


Cover it, 
and let it ſtew over a flow Fire, till half is waſted, then ſtrain it off, and put it into a clean Sauce-pan, 


with two or three large Spoonfuls of Raſpings clean ſifted, half an Ounce of Truffles and Morels, three 
or four Heads of Salary waſhed very clean, and cut ſmall an Ox's Palate, firſt boiled tender, and cut 
into Pieces, a few Cock's Combs, a few of the little Hearts of young Savoys, cover it cloſe, and let it 
ſimmer very ſoftly over a flow Fire two Hours; then have ready a French Role fry'd, and a few 
Forced-meat Balls fry'd, put them into your Diſh, and pour in your Soop. You may boil a Leg of 
f Beef, and as many fine Things as you pleaſe ; but I believe you will find this rich 
You may leave out the Cock's Combs, and Pallates, Truffles, &c. If you don't like them, it will 
be a good Soop without them; and if you would have your Soop very clear, don't put in the Raſpings. 
Obſerve, if it be a China-diſh not to pour your Soop in boiling-hot off the Fire, but ſet it down half 
a Minute, and pu a Ladleful in firſt to warm the Diſh, then pour it in; for if it be a Froſt, the Bot- 
tom of your Diſh will fly out, Vermeſelly is good in it, an Ounce put in juſt before you take it up, 
let it boil four or five Minutes. | | | 5 | 9 
You may make this Soop of Beef, or Veal alone, juſt as you fancy. A Leg of Beef will do without 
either Veal, Mutton, or Fowl, ; | - | 


2 | A Green Peas Soop. E’ OO 
T AK E a ſmall Nuckle of Veal, about three or four Pounds, chop it all to Pieces, ſet it on the 
Fire in ſix Quarts of Water, a little Piece of lean Bacon, about half an Ounce ſteeped in Vine- 


gar an Hour, four or five Blades of Mace, three or four Cloves, twelve Pepper-corns of black Pepper, 
twelve of white, a little Bundle of Sweet Herbs and Parſley, a little Piece of Upper Cruft toaſted criſp, 


waſted ; then ſtrain it off, and put to 
or Heads of Salary cut very ſmall, and waſhed 


it a Pint of Green Peas, and a Lettice cut ſmall, 
| | clean, 


64 The Art of Cookery, made Plain and Ea. 
clean. Cover it cloſe, and let it ſtew very ſoftly over a ſtow Fire two Hours; in the mean time boil , 
Pint of Old Peas in a Pint of Water very tender, and ſtrain them well through a coarſe Hair-ſieve, and 


all the Pulp, then pour it into the Soop, and let it boil together. Seaſon with Salt to your Palate, . | 


but not too much. Fry a French Role criſp, put it in your.Diſh, and pour your Soop in; be ſure 
there be full two. Quarts. "4 5 
Ml/utton-Gravy will do, if you have no Veal; or a Shin of Beef chopped to Pieces: A few Aſpa- 
ragus Tops are very good in it. | | 
. A White Peas Soop. 
AK E about three Pounds of thick Flank of Beef, or any lean Part of the Leg chopped to 


| Pieees; ſet it on the Fire in three Gallons of Water, about half a Pound of Bacon, a ſmall Bundle 
of Sweet Herbs, a good deal of dried Mint; take a Bunch of Salary, waſh it very clean, put in the 


green Tops, and a Quart of Split-peas, cover it clofe, and let it boil till two Parts is waſted ; then ſtrain E 


it off, and put it into a clean Sauce-pan, five or fix Heads of Salary cut ſmall, and waſhed clean, cover 

it cloſe, and let it boil till there is about three Quarts ; then cut ſome fat and lean Bacon in Dice, 

ſome Bread in Dice, and fry them juſt criſp; throw them into your Diſh, ſeaſon your Soop with Salt, 

and pour it into your Diſh, rub a little dried Mint over it, and ſend it to Fable. You may add 

Force-meat Balls fry'd, Cock's Combs boiled in it, and an Ox's Palate ſtewed tender and cut ſmall, 
Stewed Spinage well drained, and laid round the Diſh is very pretty. | 


Another Way to make it. 


WIEN you boil a Leg of Pork, or a good Piece of Beef, ſave the Liquor. When it is cold, take of . 2 


the Fat, the next Day boil a Leg of Mutton, fave the Liquor,.and when it is cold, take off the Fat, 

fet it on the Fire, with two Quarts of Peas; let them boil till they are tender, then put in the Pork ot 
Beef Liquor, with the Ingredients as above, and let it boil till it is as thick as you would have it, al. 
lowing for the boiling again ; then ftrain it off, and add the Ingredients as above. You may make 
your Soop of Veal or Muttoa-Gravy if you pleaſe, that is according to your Fancy. | | 


| 4A cheſnut Soop. 


of > AKE half a hundred Cheſnuts, pick them, put them in an Earthen'Pan, amd t them in die ; 
Oven half an Hour, or roaſt them gently over a flow Fire ; but take care they don't burn; then | 


peel them, and ſet them to ſtew in a Quart of good Beef, Veal, or Mutton-broth, till. they are quite 
———tender. In the mean time, take a Slice or two of Ham, or Bacon, a Pound of Veal, and a Pigeon 
beat to Pieces, a Bundle of Sweet Herbs, an Onion, a little Pepper and Mace, a Piece of Carrot ; lay 
the Bacon at the Bottom of a Stew- pan, and lay the Meat and Ingredients at Top. Set it over a flow 
Fire, till it begins to ſtick to the Pan, then put in a Cruſt of Bread, and pour in two Quarts of Broth; 
let it boil ſoftly till one Third is waſted; then ſtrain it off, and add it to the Cheſnuts. Seaſon it 
with Salt, and let it boil till it is well tafted, ſtew two Pigeons in it, and a fry'd French Role criſp ; lay 


the Roll in the Middle of the Diſh, and the Pigeons on each Side; pour in your Soop, and ſend it . | 


away hot. 3 | | | 
— Cook wil beat a Pheaſant and a Brace of Partridges to Pieces, and put to it. Garniſh your 
Diſh with hot Cheſnuts. N | | at 1 


To Maße Mutton Broth, © 


T'® K E a Neck a Mutton about fix Pounds, cut it in two, boil the Scrag, in a Gallon of Water, 4 


=» s$kim it well, then put in a little Bundle of Sweet Herbs, an Onion, and a good Cruſt of Bread. 
Let it boil an Hour, then put in the other Part of the Mutton, a Turnip or two, ſome dried Merry- 
golds, a few Clives chopped fine, a little Parſley chopped ſmall ; put theſe in about a Quarter of an 


Hour before your Broth is enough ; ſeaſon it with Salt, or you may put in a Quarter of a Pound of : 


Barley, or Rice at firſt, Some love it thickened with Oatmeal,” and ſome with Bread, and ſome love 
It ſeaſoned with Mace, inſtead of Sweet Herbs and Onion. All this is Fancy and different Palates. 
If you boil Turnips for Sauce, don't boil all in the Pot, it makes the Broth too ſtrong of them, but boil 


them in a Sauce-pan, 
Beef Broth. 


AKE a Leg of Beef, crack the Bone in two or three Parts, waſh it clean, put it into a Pot with 
a Gallon of Water, skim it well, then put in two or three Blades of Mace, a little Bundle of 
Parſtey, and a good Cruſt of Bread, Let it boil till the Beef is quite tender, and the Sinews, Toaſt ſome 
Bread, and cut it in Dice, and. lay in your Diſh; lay in the Meat, and pour the Soop in. 
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Wt © 


To Make Scotch Barley Broth. zl. 54 


AK E a Leg of Beef, chop it all to Pieces, boil it in three Gallons of Water, with a Piece of 
T Carrot and a Cruſt of Bread, till it is half boiled away; then ſtrain it off, and put it into the Pot 
again, with half a Pound of Barley, four or five Heads of Salary waſhed clean and cut ſmall, * 
large Onion, a Bundle of Sweet Herbs, and a little Parſley chopped ſmall, and a few Maxi- 
golds, Let this boil an Hour; take a Cock, or large Fowl, clean picked and waſhed, and put 
E -nto the Pot; boil it till the Broth is quite good, then ſeaſon with Salt, and ſend it to Table, with 
the Fowl in the Middle. This Broth is very good without the Fowl ; take out the Onion and Sweet 
Herbs, before you ſend it to Table. Hat . "I 

Some make this Broth with a Sheep's-Head, inſtead of a Leg of Beef, and it is very good; but you 
muſt chop the Head all to Pieces. The thick Flank about ſix Pounds to fix Quarts of Water, makes 
E good Broth ; but then put the Barley in with the Meat, firſt skim it well, boil it an Hour very ſoftly, 


chen put in the above Ingredients, with Turnips, and Carrots clean ſcraped and pared, and cut in 
"& little Pieces. Boil all together ſoftly, till the Broth is very good; then ſeaſon it with Salt, and feng it 
to Table, with the Beef in the Middle, Turnips and Carrots round, and pour the Broth over all. 
© To Make Hodge-Podge. 
; 2 | ” AK E a Piece of Beef, Fat and Lean together about a Pound, a Pound of Veal, a Pound of Scrag 
9 of Mutton, cut all into little Pieces, ſet it on the Fire, with two Quarts of Water, an Ouree + 
of Barley, an Onion, a little Bundle of Sweet Herbs, three. oc four Heads of Salary waſhed clean, and 
cut ſmall, a little Mace, two or three Cloves, ſome whole Pepper, tied all in a Muſlin Rag, and put 
to the Meat three Turnips pared and cut in two, a large Carrot icraped clean, and cut in fix Pieces, a 
little Lettice cut ſmall, put all in the Pot, and cover it cloſe, Let it ſtew very ſoftly over a flow Fire 
five or fix Hours; take out the Spice, Sweet Herbs, and Onion, and pour all into a Soop-diſh, 
and ſend it to Table; firſt ſeaſon it with Salt. Half a Pint of Green Peas, when it is the Seaſon for 
them, is very good. If you let this boil faft, it will waſte too much; therefore you cannot do it 
too flow, if it does but ſimmer: All other Stews you have in the foregoing Chapter; and Soaps in the 
Chapter of Let, | 1 „ 00 C 5 
* T0 make Pocket Soop. or 3561 
© | AKE a Leg of Veal, ſtrip off all the Skin and Fat, then take all the muſcular or fleſhy Parts clean 
1 from the Bones. Boil this Fleſh in three or four Gallons of Water till it comes to a ſtrong Jelly, 
and that the Meat is good for nothing. Be ſure to keep the Pot cloſe covered, and not do too faſt ; 
tanke a little out in a Spoon now and then, and when you find it is a good rich Jelly, ſtrain it through a 
dSieve into a clean earthen Pan. When it is cold, take off all the Skim and Fat from the Top, then 
provide a large deep Stew-pan with Water | boiling over a Stove, then take ſome deep China-cups, or 
well glazed Earthen Ware, and fill theſe Cups with the Jelly, which you muſt take clear from the 
GSettling at the Bottom, and ſet them in the Stew-pan of Water. Take great Care none of the Water 
gets into the Cups; if it does, it will ſpoil it. Keep the Water boiling gently all the time, till the 
Jelly becomes thick as Glew ; then take them out, and let them ſtand to cool; then turn the Glew out 
into ſome new coarſe Flannel, which draws out all the Moiſture ;. turn them in ſix or eight Hours oa 
8 freſh Flannel, and ſo do till they are quite dry. Keep it in a dry warm Place, and. in a little time it 
will be like a dry hard Piece of Glew, which you may carry. in your Pocket, without getting any 
Harm. The beit Way is to put it into little Tin Boxes. When you uſe it, boil about a Pint of 
Water, and pour it on a Piece of Glew about as big as a ſmall Wallnut, ſtirring all the time till it is 
FX melted. Seaſon with Salt to your Palate ; and if you chuſe any Herbs, or Spice, boil them in the 
Water firſt, then pour the Water over the Glew. 8 | IE 
= = To make Portable Soop. Tr S 
= A K E two Legs of Beef, about fifty Pounds Weight, take off all the Skin and Fat as well as you can, 
| = | then take all the Meat and Sinews clean from the Bones, which Meat put into a lar ge Pat, and put 
doit eight or nine Gallons of ſoft Water; firſt make it boil, then put in twelve Anchovies, an Ounce of 
Mace, a Quarter of an Ounce of Cloves, an Ounce of whole Pepper black and white tagether, ſix large 
Onions peeled, and cut in two, a little Bundle of Thyme, Sweet Margoram, and Winter- ſavory, the dry 
= Þard Cruſt of a Two- penny Loaf, tir it all together, and cover it cloſe, lay a Weight on the Cover to 
| I <<cpit cloſe down, and let it boil foftly for eight or nine Hours, then uncover it, and ſtir it together. Cover 
r dloſe again, and let it boil till it is a very rich good Jelly, which you will know by faking a little out 
do and then, and let it cool. When you find it is a thick Tell „take it off and ſtrain it throygh 
= 2 coarſe Hair-bag, and preſs it hard; then ſtrain it through a Hair-fieve into a large Earthen Pan, 
== whnit is quite cold, take off all the Skim- and Fat, and take the fine Jelly clear from the Settlings at 
Bottom, and put the Jelly into a large deep well-tinned Stew-pan, Zet it over a Stove yith a flow 
1 | | | - | ; | : 2 F ir — 
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Fire, keep ſtirring it often, take great Care it neither Ricks to the Pan, or burns; and when you find 
the Jelly is very flee and thick, as it will be in Lumps about the Pan, take it out, and put it into large 

deep China-Cups, or well-glazed Earthen Ware. Fill the Pan two Thirds full with Water, when 
the Water boils, ſet in your Cups, be ſure no Water gets into the Cups, keep the Water boiling ſoftly 
all the time, till you find the Jelly is like a ſtiff Glew ; then take out the Cups, and when they are 

cool, turn out the Glew into coarſe new Flannel. Let it lay eight or nine Hours, keeping it in a dr 
warm Place, and turn it on freſh Flannel till it is quite dry, and the Glew will be quite hard ; then 
put it into clean new Stone-pots, keep it cloſe coloured from Duſt and Dirt, and in a dry Place, where 
no Damp can come to it. = oh 
When you uſe it, pour boiling Water on it, and ſtir it all the time till it is melted. Seaſon it with 
Salt to your Palate ; a Piece as big as a large Walnut, will make a Pint of Water very rich; but as to 


that you are to make it as good as you pleaſe; if for Soop, fry a French Role and lay in the Middle of | 
the Diſh, when the Glew is diſſolved in the Water, give it a boil, and pour it into the Diſh ; if you 
chuſe it for Change, you may boil either Rice, Barley, or Vermecilly, Salary cut ſmall, Truffles or! 


Morels ; but let them be very tenderly boiled in the Water before you ſtir in the Glew, and then give it f | 


u boil all together. You may, when you would have it very fine, add Force-meat Balls, Cocks; 
Combs, or a Palate boiled very tender, and cut into little Bits; but it will be very rich and good with- 
out any of theſe Ingredients. _ | 


If for Gravy, pour the boiling Water on to what Quantity you think proper; and when it is dif. 4 
ſolved, add what Ingredients you pleaſe, as in other Sauces. This is only in the room of a rich god 


Gravy ; or you may make your Sauce either weak or ſtrong, by adding more or leſs, 


| Rules to be obſerved in Soops or Broths. 


Firſt take great Care the Pots or Sauce-pans, and Covers be very clean, and free from all Greaſe an! Þ 

| Sand, and that they be well tinned, for fear of giving the Broths or Soops any braſſy Taſte ; and if you Þ 
have time to ſtew as ſoftly as you can, it will both have a finer Flavour, and the Meat will be tenderer, BE 
But then obſerve, when you make Soops or Brot hs for preſent Uſe, and if it is to be done ſoftly, don't 


put much more Water than you intend to have Soop or Broth ; and if you have the Convenience of 2 
an Earthen Pan or Pipkin, and ſet on Wood Embers till it boils, then skim it, and put in your Se- 


ſoning. Cover it cloſe, and ſet it in Ember, fo that it may do very ſoftly for ſome time, and both the | S 


| Meat and Broth will be delicious. You muſt obſerve in all Broths and Soop, that one thing does not. 


taſte more than another; but that the Taſte be equal, and have a fine agreeable Reliſh, according o 8 
what you deſign it for ; and be ſure, that all the Greens and Herbs you put in be cleaned waſhed and 


: 


CHAP. VI 
Of Puvpp IN Gs. 
43. Oat Pudding to Bake. 


4 


together, it will make a better Pudding than Rice. 5 
To Male Calf 's-Foot Pudding. 


T Ak E of Calves-Feet one Pound minced very fine, the Fat and the Brown to be taken out, | 


O Oats decoticated take two Pounds, and of new Milk enough to drown it, eight Ounces of Rai- : | 
*- fins of the Sun ſtoned, an equal Quantity of Currants neatly picked, a Pound of ſweet Suet finely | 
ſhread, fix new-laid Eggs well beat; ſeaſon with Nutmeg and beaten Ginger and Salt, mix it all wel 


Suet a Pound and half, pick off all the Skin, and ſhread it ſmall, fix Eggs, but half the Whites, bw 


beat them well, the Crumb of a Halfpenny Role grated, a Pound of Currants clean picked, and waſhed % 


and Tubbed in a Cloth, Milk, as much as will moiſten it with the Eggs, a Handful of Flour, a lit bu 


Salt, Nutmeg, and Sugar to ſeaſon it to your Taſte, Boil it nine Hours with your Meat; when it 
- done lay it in your Diſh, and pour melted Butter over it, It is very good with White Wine and Z | 


Ser in the haus. 
45 oy ; To Male a Pith Pudding, 


n 


* 

* 
lk 

- 
af 


water, till it is as fine as Pap; then take three Pints of thick Cream, and boil in it two or three Blades 


of Mace, a Nutmeg quartered, a Stick of Cinnamon; then take half a Pound of the bet ] Mw 1 


„AE E the Quantity of the Pith of an Ox, and let it lay all Night in Water to ſoak out the i 
Blood ; the next Morning ſtrip it out of the Skin, and beat it with the Back of a Spoon in Orange 1 


3 
B 
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„ Hanched in cold Water, then beat them with a little of the Cream, and as it dries put in 
apa 50ers when they are all beaten, ſtrain the Cream from them to the Pith, then take the 
Yolks of ten Eggs, the Whites of but two, beat them very well, and put them to the Ingredients : 
Take 2 Spoonful of grated Bread, or Naples Biſcuit, mingle all theſe together, with half a Pound of 
fine Sugar, and the Marrow of four large Bones, and a little Salt; fill them in a ſmall Ox or Hog's 
Guts, or bake it in a Diſh, with a Puff-paſte under it and round the Edges. | 


To make a Marrow-Pudding. 


AKE a Quart of Cream, and three Naples Biskets, a Nutmeg grated, the Yolks of ten Eggs, the 
T Whites of five well bear, and Sugar to your Taſte ; mix all well together, and put a little Bit of 
Butter in the Bottom of your Sauce-pan, then put in your Stuff, and ſet it over the Fire, and ſtir it 
till it is pretty thick, then pour it into your Pan, with a Quarter of a Pound of Currants, that have 
been plumped in hot Water, ſtir it together, and let it ſtand all Night, The next Day. put ſome fine 
Paſte and lay at the Bottom of your Diſh, and round the Edges ; when the Oven is ready, pour in 


your Stuff, and lay long Pieces of Marrow on the Top. Half an Hour will bake it. You may uſe the 


tuff when cold. 


: | A Boiled Suet-Pudding. ” 
T AKE a Quart of Milk, a Pound of Suet ſhread ſmall, four Eggs, two Spoonfuls of beaten Gin- 
ger, or one of beaten Pepper, a Tea Spoonful of Salt, mix the Eggs and Flower with a Pint of 


the Milk very thick, and the Seaſoning mix in the reſt of the Milk and the Suet. Let your Batter be 
pretty thick, and boil it two Hours, : 


A Boiled Plumb- Pudding. 


| TA KE a Pound of Suet cut in little Pieces, not too fine, a Pound of Currants, and a Pound 


of Raiſins ſtoned, eight Eggs, half the Whites, the Crumb of a Penny-loaf grated fine, half a 


14 Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, a Pound of Flour, a Pint of Milk; 


beat the Eggs firſt, then half the Milk, beat them together, and by degrees ſtir in the Flour and Bread 


dſcogether, then the Suet, Spice and Fruit, and as much Milk as will mix it all well together and very 
thick; boil it five Hours. | 1 FE 


A Yorkſhire Pudding. 


1 TAKE a Quart of Milk, four Eggs, and a little Salt, make it up into a thick Batter with Flour, 


like a Pancake Batter. You muſt have a good Piece of Meat at the Fire, take a Stew-pan and put 
ſome Dripping in, ſet it on the Fire, when it boils, pour in your Pudding, let it bake on the Fire till 
you think it is nigh enough, then turn a Plate upſide-down in the Dripping-pan, that the Dripping 
may not be blacked ; ſet your Stew-pan on it under your Meat, and let the Dripping drop on the Pud- 
ding, and the Heat of the Fire come to it, to make it of a fine brown. When your Meat is done and 
ſet to Table, drain all the Fat from your Pudding, and ſet it on the Fire again to dry a little; then 
ſlide it as dry as you can into a Diſh, melt ſome Butter, and pour into a Cup, and ſet in the Middle of 
the Pudding. It is an exceeding good Pudding, the Gravy of the Meat eats well with it. 


A Stake-Pudding. 


M AK E a good Cruſt with Suet ſhread fine with Flour, and mix it up with cold Water. Seaſon it 
with a little Salt, and make a pretty ſtiff Cruſt, about two Pounds of Suet, to a Quarter of a 
Peck of Flour. Let your Stakes be either Beef or Mutton, well ſeaſoned with Pepper and Salt, make 
it up as you do an Apple-pudding, tye it in a Cloth, and put it into the Water boiling. If it be a large 
Pudding, it will take five Hours; if a ſmall one, three Hours. This is the beſt Cruſt for a Apple-pudding. 
Pigeons eat well this Way, | | | 


4 Vermicella Pudding, with Marrow. 


IRST make — Verinicella, take the Volks of two Eggs, and mix it up with juſt as much 
F Flour as will make it a. ſtiff Paſte; roll it out as thin as a Wafer, let it lye to , till you can 


roll it up cloſe without breaking, then with a ſharp Knife cut it very thin, beginning at the little End. 
Have ready ſome Water boiling, into which throw the Vermicella, let it boil a Minute or two at moſt 

then throw it into a Sieve, have ready a Pound . mp lay a Layer of Marrow, and a Layer of Ver- 
micella, and ſo on till all is laid in the Diſh. en it is a little cool, beat it up very well together, 
take ten Eggs, beat them and mix them with the other, grate the Crumb of a Penny-loaf, and mix with 
it a Gill of Sack, Brandy, or a little Roſe-water, a Tea Spoonful of Salt, a ſmall Nutmeg grated, a 


little grated Lemon-peel, two large Blades of Mace dried, and beat fine, half a Pound of Currans 


clean waſhed and picked, half a Pound of Raiſins ſtoned, mix all well together, and ſweeten to your 
Palate ; lay a good thin rift as n gether, n to your 


of the Diſh ; pour in the Ingredients, and bake 
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it an Hour and half in an Oven not too hot. You may either put Marrow or Beef-ſuet ſhread fine, o. . 
Pound of Butter, which you pleaſe. When it comes out of the Oven, ſtrew ſome fine Sugar over it, and 
ſend it to Table. You may leave out the Fruit if you pleaſe, and you may for Change add half an 


4 


Ounce of Citron, and half an Ounce of candied Orange- peel ſhread fine. 


Suet-Dumplings. 


A K E a Pint of Milk, four Eggs, a Pound of Suet, and a Pound of Currans, two Tea Spoonfuls of 
| Salt, three of Ginger: Firſt take half the Milk, and mix it like a thick Batter, then put the Eggs 
and the Salt and Ginger, then the reſt of the Milk by degrees, with the Suet and Currans, and Flour 
to make it like a light Paſte. When the Water boils, make them in Rolls as big as a large Turkey's 
Egg, with a little Flour; then flat them, and throw them into boiling Water. Move them ſoftly 
that they don't ſtick together; keep the Water boiling all the time, and half an Hour will boil them. f 


An Oxford Pudding. 


A Quarter of a Pound of Bisket grated; a Quarter of a Pound of Currans, clean waſhed and pickel: 
a Quarter of a Pound of Suet, ſhread ſmall; half a large Spoonful of Powder-ſugar; a very little [tt 

Salt, and ſome grated Nutmeg ; mix all well together, then take two Yolks of Eggs, and make it mil - 

in Balls, as big as a Turkey's Egg. Fry them in freſh Butter of a fine light brown; for Sauce hays þ ® 

melted Butter and Sugar, with a little Sack or White Wine. You muſt mind to keep the Pan ſhak. | ® 

ing about, that they may be all of a fine light brown, og „ 

All other Puddings you have in the Lent Chapter. 


a Rules to be obſerved in making Puddings, Se. 


In boiled Puddings, take great Care the Bag or Cloth be very clean, and not ſoapy, and dipped : 
in hot Water, and then well lowered. If a Bread-pudding, tye it looſe ; if a Batter-pudding, tye it 
cloſe; and be ſure the Water bolis when you put the Pudding in, and you ſhould move your Puddings 

in the Pot now and then, for fear they ſtick. When you make a Batter- pudding, firſt mix the Flout! 
well with a little Milk, then put in the Ingredients by degrees, and it will be ſmooth and not have | © 
Lumps ; but for a plain Batter-pudding, the beſt way is to ſtrain it through a coarſe Hair Sieve, thatit | 
may neither have Lumps, nor the Treadels of the Eggs: And all other Puddings, ſtrain the Eggs when! 
they are beat. If you boil them in Wooden-bowls, or China-diſhes, butter the Inſide before you put. * 
in your Batter : And all baked Puddings, butter the Pan or Diſh, before the Pudding is put in, 1 


/ 
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15 To make a very fine Sweet Lamb or Veal Pye. 1 
8 E AS ON your Lamb with Salt, Pepper, Cloves, Mace and Nutmeg, all beat fine, to your Pa- 
late. Cut your Lamb, or Veal, into little Pieces, make a good Pufft-paſte Cruſt, lay it into your 
Diſh, then lay in your Meat, ftrew on it ſome ftoned Raiſins and Currans clean waſhed, and ſone 
Sugar; then lay on it ſome Forced-meat Balls made ſweet, and in the Summer ſome Artichoke-bot -- 
toms boiled, and ſcalded Grapes in the Winter, Boil Spaniſh Potatoes cut in Pieces, candied Citron, | 
candied Orange, and Lemon-peel, and three or four large Blades of Mace; put Butter on the Top, S 
cloſe up your Pye, and bake it. Have ready againſt it comes out of the Oven a Caudle made thus: 
Take a Pint of White Wine, and mix in the Volks of three Eggs, ſtir it well together oyer the Fire, ⁵ 
one way, all the time till it is thick; then take it off, ftir in Sugar enough to ſweeten it, and ſqueeze 
in the Juice of a Lemon; pour it hot into your Pye, and cloſe it up again. Send it hot to Table, 4 


To make pretty Sweet Lamb or Veal DYC. * 


F IRST make a good Cruſt, butter the Diſh, and lay in your Bottom and Side-cruſt ; then cut 

your Meat into ſmall Pieces; ſeaſon with a very little Salt, ſome Mace and Nutmeg beat fine, and 
ſtrewed over; then lay a Layer of Meat, and ſtrew according to your Fancy, ſome Currans, clean 
waſhed and picked, and a few Raiſins ſtoned, all over the Meat; lay another Layer of Meat, put a litte 
Butter at the Top, and a little Water, juſt enough to bake it and no more. Have ready againſt it comes 
out of the Oven, a White Wine Caudle made very ſweet, and ſend it to Table hot. 9 
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” A Savoury Veal Pye. 


* K E a Breaſt of Veal, cut it into Pieces, ſeaſon it with Pepper and Salt, lay it all into your 
Ctuſt, boil ſix or eight Eggs hard, take only the Volk, put them into the Pye here and there, fill 
your Diſh almoſt full of Water, put on the Lid, and bake it well. ä 


To make a Savoury Lamb or Veal Pye. 


A K E a good Puff-paſte Cruſt, cut your Meat into Pieces, ſeaſon it to your Palate with Pepper, 
| Salt, Mace, Cloves, and Nutmeg finely beat; ſo lay it into your Cruſt, with a few Lamb- 
Stones, and Sweet-Breads ſeaſoned as your Meat; alſo ſome Oyſters and Force-meat Balls, hard Vol ks 
of Eggs, and the Tops of Aſparagus two Inches long, firſt boiled green ; then put Butter all over the 
Pye, put on the Lid, and ſet it in a quick Oven an Hour and half ; then have ready the Liquor, made 
thus: Take a Pint of Gravy, and the Oyſter-liquor, and a Gill of Red Wine, a little grated Nutmeg, 
mix all together with the Volks of two or three Eggs beat, and keep it ſtirring all one way all the time. 
When it boils, pour it into your Pye. Put on the Lid again. Send it hot to Table. You muſt make 


Liquor according to your Pye. 
; A Calf's-Foot Pye. 


IRS T ſet four Calves Feet on in a Bauce-pan in three Quarts of Water, with three or four 
F Blades of Mace; let them boil ſoftly, till there is about a Pint and half, then take out your Feet, 
ſtrain the Liquor, and make a good Cruſt. Cover your Diſh, then pick off the Fleſh from the Bones; 
lay half in the Diſh, ſtrew half a Pound of Currans clean waſhed and picked over, and half a Pound 
of Raiſins ſtoned ; lay on the reſt of the Meat, then skim the Liquor, ſweeten it to the Palate, and put 
in half a Pint of White Wine, pour it into the Diſh, put on your Lid, and bake it an Hour and half. 


2 | To make an Olive-Pye. 
FE M AK E your Cruſt ready, then take the thin Collops of the But-end of a Leg of Veal, as many 
” Bm as you- think will fill your Pye. Hack them with the Back ofa Knife, and ſeaſon them with Salt, 
Pepper, Cloves and Mace ; waſh over your Collops with a Bunch of Feathers dipped in Eggs, and have 
in Readineſs a good Handful of Sweet Herbs ſhread ſmall ; the Herbs muſt be "Thyme, Parſley and Spi- 
nage, and the Volks of eight hard Eggs minced, and a ſew Oyſters parboiled and chopped, ſome Beef- 
FE fuet fhread very fine; mix theſe together, and ſtrew them over yonr Collops, and ſprinkle a little Orange 
PFlour- water over them, and roll the Collops up very cloſe, and lay them in your Pye ; ſtrewing the 
{= Seaſoning over that is left, put Butter on the Top, and cloſe up your Pye. When it comes out of the 
Oven, have ready ſome Gravy hot, and pour into your Pye ; one Anchovy diſſolved in the Gravy, 
pour it in boiling-hot ; you may put in Artichoke-bottoms and Cheſnuts, if you pleaſe, You may 
leave out the Orange-flower Water, if you don't like it. | | 


To Seaſon an Egg-Pye. „ 3 
B O I L twelve Eggs hard, and ſhread them, with one Pound of Beef. ſuet, or Marrow ſhread fine; 
T | ſeaſon them with a little Cinnamon and Nutmeg, beat fine, one Pound of Currans clean waſhed 
and picked, two or three Spoonfuls of Cream, and a little Sack and Roſe-water, mix all together, and 
"X fill the Pye. W hen it is baked, ſtir in halfa Pound of freſh Butter, and the Juice of a Lemon. 


To make a Mutton-Pye. 1 


1 AK E a Lin of Mutton, take off the Skin and Fat of the Inſide, cut it into Stakes, ſeaſon it 
|= well with Pepper and Salt to your Palate ; lay it into your Cruſt, fill it, pour in as much Water 


„as will almoſt fill the Diſh ; then put on the Cruſt, and bake it well. 


© | T AK E fine Ramp- Stakes, beat them with the Rolling - pin, then ſeaſon them with Pepper and Salt, 
1 according to your Palate, make a good Cruſt, lay in your Stakes, fill your Diſh, then pour in as 
much Water, as will half fill the Diſh, Put on the Cruſt, and bake it well, | 


; 3 | A Beef-Stake-Pye. EO 


A Ham-Pye, 


4 T A K E ſome cold boiled Ham, and flice it about half an Inch thick, make a good Cruſt, and 
* thick, cover the Diſh, and lay a Layer of Ham, ſhake a little Pepper over it, then take a large 
= young Fowl clean picked, gutted, waſhed, and finged ; put a little Pepper and Salt in the Belly, 
and rub a very little Salt on the Outſide, lay the Fowl on the Ham, boil ſome Eggs hard, put in the 

== Yolks, and cover all with Ham; ſhake ſome Pepper on the Ham, and put on the Top-cruſt. Bake it 
well, have ready when it comes out of the Oven, ſome very rich Beef-gravy, enough to fill the Pye, 
lay on the Cruſt again, and ſend in to Table hot. A freſh Ham will not be fo tender; ſo that I al- 
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ways boil my Ham one Day, and bring it to Table, and the next Day make a Pye of it. It does better 
than an unboiled Ham; if you put two large Fowls in, they will make a fine Pye, but that is accord- 
ing to your Company more or leſs ; the larger the Pye, the finer the Meat eats ; and the Cruſt muſt be 
the ſame you make for a Veniſon-Paſty, You ſhould pour a little ſmall Gravy into the Pye when you 


make it, juſt to bake the Meat, and then fill it up when it comes out of the Oven. Boil ſome Truf. 


fles and Morells, and put into the Pye, is a great Addition, and freſh Muſhrooms, or dried ones, 


A Pigeon-Pye. 


M AKE a Puff-paſte Cruſt, cover your Diſh, let your Pigeons be very nicely picked and cleaned, 


ſeaſon them with Pepper and Salt, and put a good Piece of fine freſh Butter with Pepper and Salt 
in the Bellies ; lay them in your Pan, the Necks, Gizards, Livers, and Pinions, and Hearts lay be- 
tween, with the Volk of a hard Egg, a Beef-ſtake in the Middle; put as much Water as will almoſt 


fill the Diſh, lay on the Top-Cruſt, and bake it well. This is the beſt Way to make a Pigeon- pye; 


but the French fill the Pigeons with a very high Force- meat, and lay Force- meat round the Inſide with 
Ball, Afparagus-tops, and Artihcoke-bottoms, and Muſhrooms, Truffles and Morells, and ſeaſon high; 


but that is according to different Palates. 


Jo make a Gibblet-Pye. 


9 
3 


* 


TAKE two Pair of Gibblets nicely cleaned, put all but the Liver into a Sauce-pan, with two E 


Quarts of Water, twenty Corns of whole Pepper, three Blades of Mace, a Bundle of Sweet Herbs, 
and a large Onion, Cover them cloſe, and let them ſtew very ſoftly till they are quite tender; then 


have a good Cruſt ready, cover your Diſh, lay a fine Rump-ſtake at the Bottom, ſeaſoned with Pepper 


and Salt; then lay in your Gibblets with the Liver, and ſtrain the Liquor they were ſtewed in; ſeaſon 


it with Salt, and pour into your Pye, put on the Lid, and bake it an Hour and half. 


| 1 Duck-Pye. 


Mia K E a Puff paſte Cruſt, wk a Couple of Ducks, ſcald them, and make them very clean, cut 


off the Feet, the Pinions, the Neck and Head, all clean picked and ſcalded, with the Gizard, 


Liver and Hearts; pick out all the Fat of the Inſide, ay a Cruſt all over the Diſh, ſeaſon the Ducks | 
with Pepper and Salt, inſide and out, lay them in your 


iſh, and the Gibblets at each End ſeaſoned ; 
put in as much Water as will almoſt fill the Pye, lay on the Cruſt, and bake it, but not too much, 


| AChicken-Pye. | 


M AKE a Puff-paſte Cruſt, take two young Chickens, cut them to Pieces, feaſon them with Pepper . | 


and Salt, a little beaten Mace, lay a Force-meat made thus round the Side of the Diſh . Take 
half a Pound of Veal, half a Pound of Suet, beat them quite fine in a Marble Mortar, with as many 
Crumbs of Bread; ſeaſon it with a very little Pepper and Salt, an Anchovy with the Liquor, cut the 
Anchovy to Pieces, a little Lemon- peel, cut very fine and ſhread ſmall, a very little Thyme, mix all 
together with the Volk of an Egg, make ſome into round Balls about twelve, the reſt lay round the 
Diſh. Lay in one Chicken over the Bottom of the Diſh, take two Sweet-breads, cut them into five 
or fix Pieces, lay them all over, ſeaſon them with Pepper and Salt, ſtrew over them half an Ounce of 


Truffles and Morells, two or three Artichoke-bottoms cut to Pieces, a few Cock's Combs, if you have 


them, a Palate boiled tender and cut to Pieces ; then lay on the other Part of the Chicken, put half a 
Pint of Water in, and cover the Pye. Bake it well, and when it comes. out of the Oven, fill it with 
good Gravy, lay on the Cruſt, and ſend it to Table. TY. | 


A Cheſhire Pork-Pye. 


AKE a Loin of Pork, skin it, cut ic into Stakes, ſeaſon it with Salt, Nutmeg, and Pepper; 
make a good Cruſt, lay a Layer of Pork, and then a large Layer of Pippins pared and cored, 2 


little Sugar, enough to ſweeten the Pye, then another Layer of Pork; put in half a Pint of White 


Wine, lay ſome Butter on the Top, and cloſe your Pye : If your Pye be large, it will take a Pint of 


4 Devonſhire Squab-Pye. 


AK E a good Cruſt, cover the Diſh all over, put at the Bottom a Layer of fliced Pippins, ſtrew 
over them ſome Sugar, then a Layer of Mutton-ſtakes, cut from the Loin, well ſeaſcned with 


Pepper and Salt, then another Layer of Pippins; peel ſome Onions and ſlice them thin, lay a Layer all 


over the Apples, then a Layer of Mutton, then Pippins and Onions; pour in a Pint of Water, ſo cloſe 
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A Shropſhire Pye. 


| F IRS T make a good Puff. paſte Cruſt, then cut a Couple of Rabbits to Pieces, with two Pounds 


of fat Pork cut in little Pieces, ſeaſon both with Pepper and Salt to your liking, then cover your 
Diſh with Cruſt, and lay in your Rabbits. Mix the Pork with them, take the Livers of the Rabbits, 
parboil them, and beat them in a Mortar, with as much fat Bacon, and a little Sweet Herbs, ſome 
Oyſters if you have them; ſeaſon with Pepper, and Salt, and Nutmeg; mix it up with Volk of Egg, 


and make it into Balls; lay them here and there in your Pye, ſome Artichoke-bottoms cut in Dice, 


and Cock's Combs, if you have them; grate a ſmall Nutmeg over the Meat, pour in half a Pint of 
Red Wine, and half a Pint of Water; cloſe your Pye, and bake it an Hour and half in a quick Oven, 
but not too fierce an Oven. . 


A Yorkſhire Chriſtmas-Pye. 


| I Fl RS T make a good Standing Cruſt, let the Wall and Bottom be very thick, bone a Turkey, a 


Gooſe, a Fowl, a Partridge, and a Pigeon, ſeaſon them all very well, take half an Ounce of 


4 | Mace, half an Ounce of Nutmegs, a quarter of an Ounce of Cloves, half an Ounce of black Pepper, 


all beat fine together, two large Spoonfuls of Salt, mix them together. Open the Fowls all down the 
Back, and bone them; firſt the Pigeon, then the Partridge, cover them; then the Fowl, then the 


; ; | Gooſe, and then the Turkey, which muſt be large; ſeaſon them all well firſt, and lay them in the 


Cruſt, ſo as it will look only like a whole Turkey; then have a Hare ready caſed, and wiped with a 


{ ; | clean Cloth. Cut it to Pieces, that is jointed ; ſeaſon it, and lay it as cloſe as you can on one Side; on 


the other Side Woodcock, more Game, and what Sort of wild Fowl you can get. Seaſon them well, 
and lay. them cloſe ; put at leaſt four Pounds of Butter into the Pye, then lay on your Lid, which muſt 
be a very thick one, and let it be well baked. It muſt have a very hot Oven, and will take at leaft 
four Hours. e | | 
This Pye will take a Buſhel of Flour ; in this Chapter, you will fee how to make it. Theſe Pies 
are often ſent to London in a Box as Preſents ; therefore the Walls muſt be well built. | 


A Gooſe-Pye. 8 


1 


4 | H ALF a Peck of Flower will make the Walls of a Gooſe-pye, made as in. the Receipts for Cruſt. 
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Raiſe your Cruſt juſt big enough to hold a large Gooſe; firſt have a pickled dried Tongue, boiled 
tender enough to peel, cut off the Root, bone a Gooſe, and a large Fowl; take half a Quarter of an 
Ounce of Mace beat fine, a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of Salt, mix all 
together, ſeaſon your Fowl and Gooſe with it, then lay the Fowl in the Gooſe, and the Tongue in 
the Fowl, and the Gooſe in the ſame Form as if whole. Put half a Pound of Butter on the Top, and 
lay on the Lid. This Pye is delicious, either hot or cold, and will keep a great while. A Slice of this 


; Pye, cut down a-croſs, makes a pretty little Side-diſh for Supper. 


; . To Make a Veniſon-Paſty. 9G PUT 
T AK E a Neck and Breaſt of Veniſon, bone it, ſeaſon it with Pepper and Salt according to your 
Palate, Cut the Breaſt in two or three Pieces; but don't cut the Fat off the Neck if you can 

Lay in the Breaſt and Neck- end firſt, and the beſt End of the Neck on the Top, that the Fat 
may be whole; make a good rich Puff-paſte Cruſt, let it be very thick on the Sides, a good Bottom- - 
cruſt, and a thick Top, Cover the Diſh, then lay in your Veniſon, put in half a Pound of Butter, 
about a quarter of a Pint of Water, cloſe your Paſty, and let it be baked two Hours in a very quick 
Oven. In the mean time ſet on the Bones of the Veniſon in two Quarts of Water, with two or three 
Blades of Mace, an Onion, a little Piece of Cruſt baked criſp and brown, a little whole Pepper, cover 
it cloſe, and let it boil ſoftly over a flow Fire, till above half is waſted, then ſtrain it off. When the 
Paſty comes out of the Oven, lift up the Lid, and pour in the Gravy, 5 | 

When your Veniſon is not fat enough, take the Fat of a Loin of! Mutton, ſteeped in a little rap 
Vinegar and Red Wine twenty-four Hours, then lay it on the Top of the Veniſon, and cloſe your 
Paſty. Ttiis a wrong Notion of ſome People, to think Veniſon cannot be baked enough, and will firſt 
bake it in a falſe Cruſt, and then bake it in the Paſty ; by this time the fine Flavour of the Veniſon is 
gone, No, if you want it to be very tender, waſh it in warm Milk and Water, dry it in clean Cloths 
till it is very dry, then rub it all over with V inegar, and hang it in the Air. Keep it as long as you think 
proper, it will keep thus a Fortnight good; but be ſure there be no Moiſtneſs about it; if there is, you 
muſt dry it well, and throw Ginger over it, and it will keep a long time. When you uſe it, juſt dij 


it in luke-warm Water, and dry it. Bake it in a quick Oven; if it is a large Paſty, it will take three 


Hours; then your Veniſon will be tender, and have all the fine Flavour. The Shoulder makes a 


pretty Paſty boned, and made as above with the Mutton Fat. 


A Loyn of Mutton makes a fine Paſty : Take a large fat Loin of Mutton, let it hang four. or 
five Days, then bone it, leaving the Meat as whole as you can; lay the Meat twenty-four Hours in 

half a Pint of Red Wine, and half a Pint of rap Vinegar; then take it out of the Pick'e, and order it as 
you do a Paſty, and boil the Bones in the ſame manner to fill the Paſty, when it comes out of the Oven. 


5 . ay, 
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8 Alf 's-Head Pye. 1 

C LEANSE your Head very well, and boil it till it is tender; then carefully take off the Fleſh a; 

whole as you can; take out the Eyes, and lice the Tongue; make a good Putt-paſte Cruſt, cover 
the Diſh, lay in your Meat, throw over it the Tongue, lay the Eyes cut in two, at each Corner; ſe. 
ſon it with a very little Pepper and Salt, pour in half a Pint of the Liquor it was boiled in, lay a thin 
Top-Cruſt on, and bake it an Hour in a quick Oven. In the mean time boil the Bones of the Head 
in two Quarters of the Liquor, with two or three Blades of Mace, half a quarter of an Ounce of 
whole Pepper, a large Onion, and a Bundle of Sweet Herbs. Let it boil till there is about a Pint, then 
ſtrain it off, and add two Spoonfuls of Ketchup, three of Red Wine, a Piece of Butter, as big as a Wa]. 
nut, rolled in Flour, half an Ounce of Truffles and Morells ; ſeaſon with Salt to your Palate; boil it, 
and have half the Brains boiled with ſome Sage, beat them, and twelve Leaves of Sage chopped fine: 
Stir all together, and give it a boil; take the other Part of the Brains, and beat them up with ſome of 
the Sage chopped fine, a little Lemon-peel minced fine, and half a ſmall Nutmeg grated. Beat it up 
with an Egg, and fry it in little Cakes of a fine light-brown, boil fix Eggs hard, take only the Volks; 
when your Pye comes out of the Oven, take off the Lid, lay the Eggs and Cakes over it, and pour the 


Sauce all over. Send it to Table hot without the Lid. This is a fine Diſh; you may put in it 23 


many fine Things as you pleaſe ; but it wants no more Addition, | | 


+ e 9p. To make a Tart. 


F IRS T make a fine Puff-paſte, cover your Diſh with the Cruſt, make a good Foree-meat thus: 
Take a Pound of Veal, and a Pound of Beef ſuet, cut them ſmall, and beat them fine in a Mortar; 
ſeaſon it with a ſmall Nutmeg grated, a little Lemon-peel ſhread fine, a few Sweet Herbs, not too 
much, a little Pepper and Salt, juſt enough to ſeaſon it, the Crumb of a Penny-loaf rubbed fine; mix 
it up with the Volk of an Egg, make one Third into Balls, and the reſt lay round the Sides of the Diſh, 
Get two fine large Veal Sweat-breads, cut each into four Pieces; two Pair of Lamb-ſtones, cut in 
two each, twelve Cock's Combs, half an Ounce of Trufflels and Morells, four Artichoke-bottoms, 
cut each into four Pieces, a few Aſparagus- tops, ſome freſh Muſhrooms, and ſome pickled ; put all to- 
gether in your Diſh. | Es my = | 3 0 

_ © Lay firſt your Sweet-bread, then the Artichoke- bottom, then the Cock's Combs, then the Truffles 
and Morells, then the Aſparagus, then the Muſhrooms, then the Force-meat Balls. Seaſon the Sweet- 
breads with Pepper and Salt; fill your Pye with: Water, and put on the Cruſt, Bake it two Hours, 
As to Fruit and Fiſh-pies, you have them in the Chapter for Lent. 2 


144. To make Mince; Pies the beſt Way, 

£ | AK E three Pounds of Suet ſhread very fine, and chopped as ſmall as poſſible, two Pounds of 
Raiſins ſtoned, and chopped as fine as poſſible, two Pounds of Currans, nicely picked, waſhed, 

| Tubbed, and dried at the Fire, half a hundred of fige Pippins, pared, cored, and chopped ſmall, half a 


— 


Pound of fine Sugar pounded fine, a quarter of an Ounce of Mace, a quarter of an Ounce of Cloves, 


two large Nutmegs, all beat fine; put all together into à great Pan, and mix it well together with half 


a Pint of Brandy, and half a Pint of Sack; put it down cloſe in a Stone-pot, and it will keep good four 
Months, When you make your Pies, take a little Diſh, - ſomething bigger than a Soop-plate, lay a very 
thin Cruſt all over it, lay a thin Layer of Meat, and then a thin Layer of Cittron cut very thin, then a 
Layer of Mince meat, and a thin Layer of Orange-peel cut thin, over that a little Meat; ſqueeze half 
the Juice of a fine Sevile Orange, or Lemon, and pour in three Spoonfuls 'of Red Wine ; lay on your 


Cruſt, and bake it nicely, T heſe Pies eat finely cold. If you make them in little Patties, mix your 


Meat and Sweet-meats accordingly : If you chuſe Meat in your Pies, parboil a Neat's- Tongue, peel it, 
and chop the Meat as fine as poſlible, and mix with the reſt ; or two Pounds of the Inſide of a Surloin 


of Beef. boiled. | 
* Tart de Moy. 


M AK E Puff-paſt, and lay round your Diſh, then a Layer of Bisket, and a Layer of Butter and 
k Marrow, and then a Layer of all Sorts of Sweet-meats, or as many as you have, and ſo do till 
your Diſh is full ; then boil a Quart of Cream, and thicken it with four Eggs, and a Spoonful of 
Orange-flower Water. Sweeten it with Sugar to your Palate, and pour over the reſt, Half an Hour 
will bake it. een e | 2 444 7 | 
4 Ae mot To Make Orange or Lemon Tarts, , 
TAKE ſix large Lemons, and rub them very well with Salt, and put them in Water for two 
| Days, with a Handful of Salt in it; then change them into freſh Water every Day (without Salt) 
for a Fortnight, then boil them for two or three Hours till they are tender, then cut them into half 
Quarters, and then cut them thus A, as thin as you can; then take fix Pippins pared, cored, and 
quartered, and a Pint of fair Water. Let them boil till the Pippins break; put the Liquor to you! 
range or Lemon, and half the Pulp of the Pippins well broken, and a Pound of Sugar. Boil theſe to- 
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gether 3 quarter of an Hour, then put it in a Gallipot, and ſqueeze an Orange in it: If it be Lemon- 


Tart, ſqueeze a Lemon; two Spoonfuls is enough for a Tart. Your, Patty-pans muſt be ſmall and 
ſhallow. Put fine Puff-paſte, and very thin; a little while wilt bake it. Juſt as your "Tarts are goin 


Sugar over them; and this is & pretty Iceing on them,” © 


To make different Sorts of Tarts. 


JF you bake in tin Patties, butter them, and you muſt put a little Cruſt all over, becauſe of the 
1 taking them out: If in China, or Glaſs, no Cruſt but the top one, Lay fine Sugar at the Bottom, 
then your Plumbs, Cherries, or any other Sort of Fruit, and Sugar at Top; then put on your Lid, 
and bake them in a ſlack Oven. Mince-pies muſt be baked in I in-patties, becauſe of taking them 
| out, and Puff-paſte is beſt for them, All Sweet Tarts the beaten Cruſt is beſt; but as you fancy, 

You have the Receipt for the Cruſts in this Chapter. Apple, Pear, Apricock, &c. make thus: 
Apples and Pears, pare them, cut them in Quarters, and core them; cut the Quarters a-croſs 
again, ſet them on in a Sauce-pan with juſt as much Water as will barely cover them, let them 
mmer on a flow Fire juſt till the Fruit is tender; put a good Piece of Lemon- peel in the Water with 
| the Fruit, then have your Patties ready. Lay fine Sugar at Bottom, then your Fruit, and a little 
Sugar at Top; that you muſt put in at your Diſcretion. Pour over each Tart a Tea Spoonful of 
Lemon-Juice, and three Tea Spoonfuls of the Liquor they were boiled in ; put on your Lid, and bake 
them in a ſlack Oven. Apricocks do the ſame Way; only don't uſe Lemon 


As to Preferved Tarts, only lay in your preſerved Fruit, and put a very t 
them de baked as little as poſſible ; but if you would make them nice, have 2 large Patty, the Size you 
would have your Tart. Make your Sugar-Cruft, roll it as thick as a Halfpenny ; then butter your 
| Patties, and cover it; ſhape your Upper-cruſt on a hollow Thing on purpoſe, the Size of your Patty, 

and mark it with a Marking-iron for that purpoſe, in what Shape you pleaſe, to be hollow and open to 
| ſee the Fruit through; then bake your Cruſt in a very ſlack Oven, not to diſcolour it, but to have it 
| criſp, When the Cruſt is cold, very carefully take it out, and fill it with what Fruit you pleaſe, lay 
on the Lid, and it is done; therefore if the Tart is not eat, your Sweet-meat is not the worſe, and it 
looks genteel. 6 od perl; ot Sed were fie apo 


EET; 2-55 HS: FIR 3: 34 BEAD @ 
ONE Pound of Flour, three Quarters of à Pound of Butter, mix 

.. ĩÜ— ond 1090 a8? v5 Wir ; 
Ro, Another Paſte for Tarte. \ 
ther, and beat it with a Rolling-pin well, then roll it out thin. 


U 


Puff-Paſte. 


* 


| T AKE a quarter of a Peck of Flour, rub fine half a Pound of Butter, a little Salt, make it up 


Pieces of Butter all over, and ſtrew a little Flour ; roll it up, and roll it out again; and ſo do nine or 
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A Good Cruſt for Great Pies, 


b O a Peck of Flour the Yolk of three Eggs, then boil ſome Water, and put in half a Pound of try'd 
Suet, and a Pound and half of Butter. Skim off the Butter and Suet 
as will make it a light good Cruſt ; work it up well, and roll it out. 


A Standing Cruſt for Great Pies. | 


HA KE a Peck of Flour, and ſix Pounds of Butter, boiled in a Gallon of Water, kim it off 7 
* the Flour, and' as little of the Liquor as you can; work it well up into a Paſte, then pull it into 
Pieces till it is cold, then make it up in what Form you will have it. This is fit for the Walls of 2 


| Gooſe-pye. . os „e 
+ | —.— J Cold Cruſt. 


o three Pounds of Flour, rub in a Pound and half. of Butter ; break in two Eggs, and make it 
= T with cold Water, f C en EEG? 221 7 850 TY 


F 


5 A Dripping Cruſt. 3 
FAK E a Pound and half of Beef-dripping, boil it in Water, ſtrain it, then let it ſtand to be cold, 
f and take off the hard Fat; ſcrape it, boil it ſo four or five times; then work it well up into three 
l 


C. of Flour, as fine as you can, and make it up into Paſte, with cold Water, it makes a very fins 


WW” 


into the Oven, with a Feather, or Bruſh, do them over with melted Butter, and then ſift double-refined 


hin Cruſt at Top, and let 


up together, and beat well with 


HALT aPound of Butter, half a Pound of Flour, and half a Pound of Sugar, mix it well toge- 


into a light Paſte with cold Water, juſt ſtiff enough to work it well up; then roll it out, and ſtick 


| ten times, till you have rolled in a Pound and half of Butter. This Cruſt is moſtly uſed for all Sorts 


» and as much of the Liquor 


— . ———— 
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4 Cruſt for Cuſtards. f 


1 A K E half: a Pound of Flour: Hi Ounces of Butter, the Volks of two Epos, thres Spoonfuls of 
Cream, mix them together, and let them ſtand a e of an Hour; then work it up and down, 


and roll it very thin. | 
Paſte \for- Crackling- Cruſt. 


B LANG H-four Handfuls of Almonds, and throw them into Water, then dry them in a Cloth, 
and pound them in a Mortar very fine, with à little Orange-flower Water, and the White of an 
When they are well pounded, paſs them through a coarſe Hair-ſieve, to clear them from all the 

15 or Clods ; then ſpread it on a Diſh till it is very pliable; let it Rand for a-while, then roll out a 
Piece for the Under-cruft, and dry it in the Oven on the Pye pan, Wits other ah pf Ns aol are mak- 
ing, as e e 285 "oy A Your Pics. = 
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0 I L a et of 99 815 in a © Gallon 'of Water ; 25 te are quite ſoft, put in half a Red 
Herring, or two Anchovies, a good deal of whole Pepper black and white, two or three Blades of 
Mace, four or five Cloves, a Bundle of Sweet Herbs, a large Onion, and the green Tops of a Bun of 
Salary, a good Bundle of dried Mint, cover them cloſe, and let them boil ſoftly, till there is about two 
Quarts; then ftrain it off, and have ready the white Part of the Salary waſhed clean, and cut ſmall, 
and ſtewed tender in a Quart of Water, ſome Spinage picked and * clean, put to the r ; let 
. them few till the Water is quite waſted, and put it to your Soop. 

Take a French Role, take out the Crumb, fry the Cruſt nent in a little freſh” Butter, take ſome 
Spinage, ſtew it in a little Butter, after it is boiled, and fill the Role; take the Crumb, cut it to 
Pieces, beat it in a Mortar with a raw Egg, a little Spipage,. and a little Sorrel, a little beaten Mace, 
and alittle Nutmeg, and an Anchovy ; then mix it up with our Hand, and roll them into Balls with 
a little Flour, and cut ſome Bread into Dice, and fry them criſp. Pour your Soop into your 
' Diſh, put in the Balls and Bread, and the Role in the Middle. Garniſh your Diſh with r If 
it wants . yur mult ſeaſon it to your 9 rub” in fome dried Mot. 
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PT 1 K E A Quart of 01 Green Pl, and boil them till they are quite tender as Pap, in a Quart of 

Water, then ſtrain them through a Sieve, and boil a Quart of young Peas in that Water. In the 
mean time put the old Peas into a Sieve, pour half a Pound of melted Butter oyer them, and ftrain them 
through the Sieve with the Back of a Spoon, till you have got all the Pulp3$When the young Peas are 
boiled enough, add the Pulp and Butter to the young Peas and Liquor; flix hem together till they are 
ſmooth, and ſeaſon with Pepper and Salt. You may hs a French Nele and let it ſwim i in the Dilh. 
If you like it, boil a * * Mint in the Peas. 


| Another Ges 5 Soop. 


A K E a vince of green Pins, boil them in a Gallon of Water, with a Bundle of Mint, and a few 
| Sweet Herbs, Mace, Cloves and whole Pepper, till they are tender; then ſtrain them, Liquor and 
| all, through a coarſe Sieve, till all the Pulp is ſtrained. | Put this Liquor into a Sauce-pan, put to it four 
Heads of Salary clean waſhed, and cut ſmall, a Handful of Spinage clean waſhed, and cut ſmall, a Let- 
tice cut ſmall, a fine Leek cut ſmall, a Quart of green Peas, a little Salt; cover them, and let them 
: ut very ſoftly, till there is about two Quarts, and that the Salary is tender. Then ſend it to Table. 

I you like it, you may add a Fe of burnt Butter to it, about a quarter of an Hor before the Soop 


is enough. 

TAE balf a Pound of e out it into a deep Stew-pan, ſhake it n and let it ſtand till it 
has done making a Noiſe; then have ready fix middling Onions peeled, and cut ſmall, throw them 
in, and ſhake them about. Take a Bunch of Salary clean waſhed, and picked, cut it in Pieces half 2 
5 Jong as your Fi inger, a arge Handful of Spinage clean waſhed, and picked, a good Lettice clean m_ 


Soop Meager. — 
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if you have it, and cut ſmall, 'a little Bundle of Parſley chopped fine ; ſhake all this well together in the 


Pan for a quarter of an Hour, then ſhake in a little Flour, ſtir all together, and pour into the Stew-pan 
two Quarts of boiling Water; take a Handful of dry hard Cruſt, throw in a Tea Spoonful of beaten 


Pepper, three Blades of Mace beat fine, ſtir all together, and let it boil ſoftly half an Hour; then take it 


off the Fire, and beat up the Volks of two Eggs, and ſtir in, and one Spoonful of Vinegar, Pour it 
into the Soop-diſh, and ſend it to Table, If you have any green Peas, boil half a Pint in the Soop for 
Change. Ws | 3 8 | | 

| An Onion Soop. ES 1 8 
M4 ARK E half a Pound of Butter, put it into a Stew- pan on the Fire, let it all melt, and boil till it 
J has done making any Noiſe ; then have ready ten or a Dozen middling Onions peeled, and cut 


(mall, throw them into the Butter, and let them fry a quarter of an Hour; then ſhake in a little Flour, 
and tir them round; ſhake your Pan, and let them do a few Minutes longer, then pour in a Quart or 


three Pints of boiling Water, ſtir them round, take a good Piece of Upper-cruſt,. the ſtaleſt Bread you 


have, about as big as the Top of a Penny-loaf cut ſmall; and throw it in; ſeaſon with Salt to your 


Palate ; let it boil ten Minutes, ſtirring it often; then take it off the Fire, and have ready the Volks of 
two Eggs beat fine, with half a Spoonful of Vinegar ; mix ſome of the Soop with them, then ſtir „ 


into your Soop, and mix it well, and pour it into your Diſh,” This is a delicious Diſh. 


® 1 ö . & 


7 2 | | An Eel Soop. OY bt. - t 25 8215 


T AK E Eels, according to the Quantity of Soop you would make, a Pound of Eels will make a 
1 Pint'of good Syop ; fo to every Pound of Eels put a Quart of Water, a Cruſt of Bread, two or 
three Blades of Mace, a little whole Pepper, an Onion, and a Bundle of Sweet Herbs. Cover them 
cloſe, and let them boil till half the Liquor is waſted ; then ſtrain it, and toaſt ſome Bread, and cut it 
ſmall, lay the Bread into the Diſh, and pour in your Soop. If you have a Stew-hole, ſet the Diſh over 
it for a Minute, and ſend it to Table. If you find your Soop not rich enough, you muſt let it boil till 
it is as ſtrong as you would have it. You may make this Soop. as rich and good as if it was Meat: 


\ 


' You may add a Piece of Carrot to brown it. 


14 + 
* - * * * 


, i & + 7 2 1 q I 5 14 : : ” wy 
= A Crawfiſh.Soop. {1430 R 4 VHSHIR 1 TY "3-44 


FO ae 3 Lin + 3 155 6 5 g 4 AED By EP 282 Fewer g's | is ? / . 1 
HAK E a Carp, a large Eel, half a Thornback, cleanſe and waſh them clean; put them into a 


1 den Sauce-pan, or lirtle Pot, put to them a Gallon of Water, the Ctuſt of a Penny-loaf, skim 
them well, ſeaſon it with Mace, Cloves, whole Pepper black and white, 'an Onion, a Bundle of Sweet 


Herbs, ſome Parſley, a Piece of Ginger; let them boil by themſelves cloſe covered, then take the Tails 
of half a hundred Crawfiſh, pick out the Bag, and all the woolly Parts that are about them, put them 


into a Sauce-pan, with two Quarts of Water, a little Salt, a Bundle of Sweet Herbs: Let them flew 


ſoftly, and when they are ready to boil, take out the Tails, and beat all the other Part of the Craw- 


fiſh with the Shells, and boil in the Liquor the Tails come out of, with a Blade of Mace, till it comes 


to about a Pint; ſtrain it through a clean Sieve, and add to it the Fiſh a boiling, Let all boil ſoftly, 


till there is about three Quarts, then ſtrain it off through a coarſe Sieve, put it into your Pot again, and 
if it wants Salt, you muſt put ſome in, and the Tails, of the Crawfiſh, and Lobſter. Take out all the 
Meat and Body, and chop it very ſmall, and add to it; take a French Role and fry it criſp, and add to 
it. Let them ſtew all together for a quarter of an Hour. You may ftew a Carp with them; pour 
your Soop into your Diſh, the Role ſwimming in the Middle. 4 | | 
When you have a Carp, there ſhould be a Role on each Side. Garniſh. the Diſh with Crawfiſh : If 
your Crawfiſh will not lie on the Sides of your Diſh, make a little Paſte, and lay round the Rim, and 


lay the Fiſh on that all round the Diſh. 


Take care that your Soop be well ſeaſoned, but not too was 


A 


| 8 T a hundrec of Muſcles, waſh them very clean, put them into a Stew-pan, cover them. cloſe, . 
let them ſtew till they open, then pick them out of the Shells, ſtrain the Liquor through a fine 


23 05 AuMouſcle Sp. 


Lawn. ſieve to your Muſcles, and pick the Beard or Crab out, if ag. „„ 
Take a Dozen Crawfiſh, beat them to maſh, with a Dozen Almonds blanched, and beat fine, and 
take a ſmall Parſnip and a Carrot ſcraped, and cut into thin Slices, fry them brown with a little But- 
i... 1 hen take two Pounds of any freſh Fiſh, and boil in a Gallon of Water, with a Bundle of 
* Sweet Herbs, a large O nion ſtuck with Cloves, whole Pepper black and white, a little Parſley, a little 
Piece of Horſe-reddiſh, and ſalt the Muſcles. liquor, the Crawfiſh and Almonds. Let them boil till 
half is waſted, then ſtrain them through a Sieve, put the Soop into a Sauce-pan, put in twenty of the 
| Muſcles, a few Muſhrooms and Truffles cut ſmall, and a Leek waſhed, and cut very ſmall. Take 
| two French Roles, take out the Crumb, fry it brown, cut it into little Pieces, put it into the Soop, 
let it boil all together for a quarter of an Hour with the fry'd Carrot and Parſnip; in the mean while 
take the Cruſt of the Roles fry'd criſp, take half a hundred of the Muſcles, a quarter of a Pound of 


Butter, a Spoonful of Water, 
ſhaking all the time till all the Butter is melted. 1 it with Pepper and Salt, beat up the Volks of 


thres 


ſhake in a little Flour, ſet them on the Fire, keeping the /Sauce-pan' . 


— I =". 2 = 
- — 
— — — — 
- 


1 it. 
1 4 
1 t 
e 
WE! 
| 3 
+ i 
(1 
"is Wh 
} [3 
2; 8 
i 1 
8 4 . 
ö 
11 


W Art of Cookery, made Plain and Eafy. 


three Egg ut in, ſtir then all the time for fear of  cprdling, grate a little Nutmeg ; when it is thic\; 
and fine, Al the Roles, N. your IMP into A Diſh, put in the Roles, and 0 the reſt of AE Muſcle, 


100 n of the P 
4 Scate or Thornback Soop. 5 155 
1 * AK, E two Pound of Scate, or 2.2 "harnt 15 „kin it and boil it in ſix Quarts of Water. When: 


is enough, take it up, pic and lay it by ; put in the Bones again, and about two 
Pounds of any freſh Fiſh, a very little Piece of Lemon-peel, a Bundle of Sweet Herbs, whole Pepper, 
two or three Blades of Mace, a little Piece of Horie-reddith, the Cruſt of a Penny-loaf, a little Parſley, 
rode it cloſe, and let it boil till there is about two Qu ans then {train it off, and add an Ounce of 
erm icella, ſet it on the Fire, and let it boil ſoftly. In the mean time take a French Role, cut 2 
little ole in the Top, take out the Crymb, fry the Cruſt brown in Batter, take the Fleſh off the Fiſh 
ou Jai id by, cut it into little Pieces, put it into a Sauce-pan, with two or three Spoonfuls of the Soop, 
Ki in a little Flour, put in 2 Piece of Butter, a little Pepper and Salt; ſhake them together in > 
auce-pan over the Fire till it ĩs quite thick, then fill the Role with it, r your Soop i into Jour Diſh, 


let * Nee tiny in me a ang End it to Table. 


„ Ae end An Oyſler Soop. - 


: 7 OUR 9990 muſt be ws of any + Gait of Fiſh the Place affords ; ; let there be about two 3 
take a Pint of Oyſters, beard them, put them into a Sauce-pan, ſtrain the Liquor, let them ſtew 

two, or three Minutes in their own Liquor, then 1995 the hard Parts of the Oyſters, and beat them in a 
orta „With the Folk of four | hard gos, mix them with ſome of the Gs put. them with the other 
Fart o ol the Oyſters 177 Liquor i into a $auce-pan,, a little Nutmeg, Pepper and Salt; ſtir them well to- 
| Kan 49 i: it ae a e e wp ur, diſh it up, and pf it to Table. oc mats 101 ban 


e ee e ©. tw Almond Saops 36 be g 
Th A K E. a Quart of Wadde, blanch them, and beat them, i in a Marble Mortar, with the Yolks of 


a Quart of Cream, a quarter of a Pound 5 Gele reüins Sugar beat fine, a Pennyworth of Orange- 


flower Bu ter, tir all well together ;, when it is well mixed, fet it over a flow. Fire, keep it ſtirring 
uw cht whi e, ti till na K . is t pick "ROWS. Wer i it into 9 your Dilh, and ſend i it to ow. 
B e Ck i, ol cane. Soda eve HM dim di belesen 
216 -. 90793 3 £37 rei: * 3 1840 3% K ie e ee wy 244101 a 
8 975 7 .,‘ Rice Soap. 6 23-23 as bhbavd sf — 


15 W K Erd two Quarts of Water, {Pound of Ri ce, alittle Cinnamon, cover it e and 111 it ſimmer 
very foſtly, 55 the Rice is quite tender. "Take out the Ci innamon, and ſweeten it to your Palate, 
9700 balf a Nutmeg, let it ſt nd till ich; it 18 cold; 3. then beat up t the Yolks of three Eggs, with half a Pint 
hite Wine, mix them 1 very well, then ſtir them into the j ſet them on a ſlow Fir Ire, keep ſtit 
at all the time for fear 'of cürdling. When i it is of a BY ee and boils, take It © WP keep 
lacy it till you 1 it into your Dim. : | 7 


443.7 


7 FIDE, Soop. 


A K E a Gallon of Water, and half Pound of Barley, a Blade « or two of Macs, a large Cruf of 
Bread, a little Piece of Lemon-peel, let it boil till it comes to two TAS: then add half a Pint of 
Whit Wine, and [weeten to your Palate. | 5 


A Turnip Soop. 


1 A K E a Gallon of Water, and a Bunch of Turnips, pare them, ſave three or four out, put the 
L reſt into the Water, with half an Ounce of whole Pepper, an Onion ſtuck with Cloves, a Blade 
of Mace, and half a Nutmeg bruiſed, a little Bundle of Sweet Herbs, a large Cruſt of Bread ; let theſe 

boil an Hour pretty faſt, then ſtrain it through a Sieve, ſqueezing the Turnips through, waſh and cut a 
Bunch of Salary very ſmall, ſet it on in the Liquor on the Fire, cover it cloſe, and let it ſtew. In 
the mean time cut the Turnips you ſaved into Dice, and two or three ſmall Carrots clear ſcraped, and 
cut in little Pieces; put half theſe Turnips and Carrots into the Pot with the Salary, and the other half 
fry brown in freſh Bütter. Vou muſt flour them firſt, and two or three Onions peeled, and cut in thin 

Sees and fry'd brown ; 3 then put them all into the 800p, with an Ounce of Vermicella. Let your Soop 
25 boil Gay till the. 212 is quite F and your SP good. Seaſon | it with Salt 1 to your Palate. 


An Egg Soop, 


DEAT the Yolks of two Eggsi in your Diſh, with a Piece of Butter as big as an Hen's Egg, take a Tea- 
' kettle of boiling Waterin'otie Hand, and a Spoon in the other, pour in about, a Quart by degrees, an 


: ou er it my time peg till the e Eggs ale e well med, and the Butter f "thes pour it 
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into a Sauce-pan , and keep ſtirring it all the time till it begins to ſimmer, take it off the Fire, and pour 
it between two Veſſels out of one into the other, till it is quite ſmooth, and has a great Froth, Set it 
on the Fire again, keep ſtirring it till it is quite hot, then pour it into the Soop-diſh, and fend it to 
1 Peas-Porridge. | 
T AKEa Quart of Green Peas, put to them a Quart of Water, a Bundle of dry'd Mint, and a little 

Salt. Let them boil till the Peas are quite. tender, then put in ſome beaten Pepper, a Piece of Butter 
as big as a Wallnut, rolled in Flour ; ſtir it all together, and let it boil a few,Minutes, Then add two 
Quarts of Milk, let it boil a quarter of an Hour, take out the Mint, and ſerve it up. 4 met? 91 
1 5 AWbite-Pot. Z 3490. 01 NSW 


"RE I 


T AK E two Quarts of new Milk, eight Eggs, and half the Whites beat up, with a little Roſe- 


water, a Nutmeg, a quarter of a Pound of Sugar, cut a Penny worth in very thin Slices, and pour 
your Milk and Eggs over; put a little Bit of ſweet Butter on the Top; bake it in a flow Oven Half an | 


171 * 
— * 


fe —u— 
1 


alto wif //] ² C keen 
BO I L a Pound of Rice in two Quarts of new Milk, till it is tender and thick, beat it in a Mortar 
D with a quarter of a Pound of Sweet Almonds blanched ; then boil two Quarts of Cream, with a 
few Crumbs of white Bread, and two or three Blades of Mace; mix all together with-cight|Eggsyi'a 


little Roſe-water, and ſweeten to your Taſte; cut ſome candied Orange and Citrons-peels thin, and lay 
it in, when it is in the Oven. It muſt be put into a low Oven. 8 | 
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T AK E half a Pound of Rice, boil it in a Quart of Water, with a little Cinnamon, let it beil till 


»# 8 


Volk of an Egg beat up; keep it ſtirring; and when it boils take it up. Sweeten to your Palate. 


$3, OOO. =, So em 
3 erer: rien bat e FH Ye Tos C9110 77 end 199 if 1 AA * 
TAK E the Juice of fix Oranges and fix Eggs well beaten, .a Pint of Cream, a quarter of a Pu 
1 of Sugar, a little Cinnamon and Nutmeg; mix all. together, and. kee 5 
till it is thick, then put in a little Piece of Butter, and keep fticring:till;cold, and d. itiup. h omot 
WE no 8 5 20 N 1 od 10% 28 id vd bis 1 blot od gniblsg 
. WER. 11 He Hd Bid als A Weſtminſter-Fook > »::: 10 21 241 0503 121 M. Sg ni ud 
AKE aPenny-loaf, cut it into thin Slices, wet them with Sack, lay them in the Bottom of a 
Diſh, take a Quart of Cream, beat up ſix Eggs, two Spoonfuls of Roſe-water, a Blade of Mace 
ſome grated Nutmeg, ſweeten to your Taſte. Put this all into A Sauce- pan, and keep ſtircingi Al 'tha 
e 


time over a flow Fire for fear of curdling. When it begins to be thick, pour it into the-Diſh:over 
Bread; let it ſtand till it is cold, and ſerve it up. 5 . N 


the Water is all waſted; take great Care it does not Ws then add three Pints of, Milk, and-the 
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A Gooſeberry-Fool. 


T AKE two Quarts of Gooſeberries, ſet them on the Fire in about a Quart-of Water; ,whan«t 
begin to ſimmer, and turn yellow, and begin to plump, throw them into a. Culledar to drain tl 
Water out; then with the Back of a Spoon carefully ſqueeze, the Pulp, throw the Sieye into a Diſk, 
make them pretty ſweet, and let them ſtand till they are cold. In the mean time take two Quarts: f 
new Milk, and the Volks of four Eggs, beat up with a little grated Nutmeg, {tir it ſoftly. over — 
Fire, when it begins to ſimmer, take it off, and by degrees ſtir it into the Gooſeberries. let ;; 


3 | agen rries, let it ſtand 
till it is cold, and ſerve it up. If you make it with Cream, you need not put any Eggs in and if it is 
not thick enough, it is only boiling more Gooſeberries; but that you muſt do as you think proper 
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| | Furmity. Aten att 26 37 soit nets © OTH eka bo 
T AK E a Quart of ready-boiled Wheat, two Quarts of Milk, a quarter of a Pound of Currans. 

clean picked and waſhed 3 ſtir theſe together and boil them, beat up the Volks of three 2 
Eggs, a little Nutmeg, with two or three Spoonfuls of Milk, add to the Wheat, ſtir them 
a few Minutes, then ſweeten to your Palate, and ſend it to Table. 


. 


Plumb-Porridge, or Barley-Gruel, 


* FE a Galan ge 97 11551 52011 % nnd emol ni tur goons AAN 
TEE a Gallon of Water, and half a Pound of Barley, 2, quarter of a Pound of Raiſims clean 


waſhed, a quarter of a pound of Currans, clean nd. pi ? f | 
* ins, clean waſhed and picked; hoil theſe till above half che 
Water is waſted, with two or three Blades of d legten it da your Bal 0 ala 
f yatted, With two or three Blades of Mace; then ſweeten it to your and add half a 
Pint of White Wine. F F RW The. eee 
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71þ 62g "bat = Buttered- Wheat. 


p V = your Wheat into a Sauce-pan, when it is hot, wY in a good Piece of Butter, a little rated 
Nutmeg, and ſweeten to your Palate, _.. | 


8 N e 
43; £3 28 AE | 


T AK E e two Out of Water, two o large Spoonfuls of Oatmeal, ſtir it Weber a Blade or two of | 
Mace, a little Piece of Lemon-pee], boil it for five or ſix Minutes (take care it don't boil over ;) 
then ſtrain it off, and put it into the Sauce-pan again, with half a Pound of Currans clean waſhed and 
picked; let them boil about ten Minutes, 900 a Glass of White Wine, à little grated Nutmeg, and 
| + ſweeten to Four Fg: 


No dnl ci Jo make a Flour Hafty-Pudding, | 


f FA K Ea Quart of Mik, and four Bay-leaves, ſet it on the Fire to boil, one: up the Volks of two 
; Eggs, and ſtir in a little Salt, take two or three Spoonfuls of cold Milk, and beat up with your 
Eggs, and ſtir in your Milk; then with a wooden Spoon in one Hand, and che Flower in the other, 
ſtir it in till it is of a good Thickneſs, but not too thick. Let it boil, and keep it ſtirring, then pour 
it into a Diſh, and ſtick Pieces of Butter here and there. Vou may omit the Egg, if you don't like it; 
but t is a great Addition to the Pudding, and a little Piece of Butter ſtirred in the Milk; makes i it * 
en e been, e 1 Bay-kayes' before you put in the Flour. ts: 


To make an Oatmeal Haſty-Pudding, | 


Vel bas. eats cb29q 
* AK E a Quart of Water, ſet it on to boil, put im à Piece of Butter, ſome Salt, when it boils, ſtir in 
the Oatmeal as you, oo, the Flour, till it is of a good Thicknels ; let it boil a few Minutes, pour it 
'Difh, - and Rick Pieces of Butter in it; or eat with Wiee and Ser or Ale. and Sugar, or 
or new Milk. This I . made with Scotch Oatmeal. | | 


Ala oi 1939955 04 . 


0 o make an Excellent Sack- Poſſet. 


Bi. Gf Los. Whites and. Yolks very well, and ſtrain them, then put three quarters of a 
Fbund of White Sugar into a Pint of Canary, and mix it, with your Eggs in a Baſon ;. ſet it over a 
_ Chaffing+diſh f „ and keep continu; ally ſtirring 1 it till it is ſcalding-hot. In the mean time grate 
ſome Nutmeg inte 4 ard of Milk, and boil it, then pour it into your Eggs and Wine, they being 
ſcalding hot. Hold your Hand very high as you pour it, ſome body ſtirring it all the time you are pour- 
ing in the Milk; then take 1 it off the rs ben and- ſet it before the hy ire half an _—_— ſo ſerve it up 


? 


5 


4 10 monot 2 21093 11¹ 99) 


math Ho-ob6lf] e 54 wal another: Sack-Poſſet." | 
NAK EA W ere „Min, take four Naples Biskets, crumble them, and when the Milk boi 


1. chrom them in. Juſt give it one boil, take it off, grate in ſome Nutmeg, | and ſweeten to your 
Palate; then pour in half a Pint of Sack, ſtirring i it all the time, and ſerve it up. You may W 


White Bread inſtead of Biskets. 
, pou a Quin Lo Chi, or new Mik, with the Volk of two 172 fir, take a French Role, 
and cut it as thin as poſſible you can in little Pieces; lay it in the Bich you intend for the Poſſet; 
When the Milk boils (which you muſt keep ſtirring. all the time) pour it over the Bread, and ſtir it 
together ( Cover it cloſe, and take a Pint of Canary, a quarter of a Pound of Sugar, grate in ſome 
Nutmeg and beg it 8 Par. it into the Milk, es it all the time, and ſerve it * 


Laght n l eienr Y! 
t i AN. A 
2 


5 200 —— ok 4 & 3 i 3x 4 5% ab 4 * male N Haſty- Pudding. 


B* R 72 A K an Egg into fine Flour, and with your Hand work up as much as you can into a ſtiff Paſte 

poſſible, then mince it as ſmall as Herbs to the Pot, as ſmall as if it were to be fifted ; then ſet 
2 . of K Milk a boiling, and put it in the Paſte ſo cut; put in a little Salt, a little beaten Cinnamon 
and\Bugar, a Piece of Butter as big as a Wallnut, and ſtirring all one way. When it is as thick as you 
would have it, ſtir in ſuch another Piece of Butter, then pour it into re * and Wik Pieces of 


or make It 9 ” 


Ln ber and thete. Send it to Table hot. 


Jo make H 3 | 


1 A Kk E a 8 put in — Butter, let i it be hot; in the mean time take half a Pint of all Ale 
not bitter, ſtirc in -Yorh e Flour by degrees in a little of the Ale, put in a few Currans, or. chopped 
Apples, beat them p and drop a Punt Spoonful at a time all over the Pan. Take care they 
dont ſtick together, turn them with an Egg ſlice, and when of a fine brown, lay them in a Diſh, 
and chrow Sugar over _ and garniſh with Orange cut into Quarters. a 

nen 3 I 5 | - 


Jo make Fine Fritters. 1 

„UI to half a Pint of thick Cream four Eggs well beaten, a little Brandy, ſome Nutmeg, and 
P Ginger ; make this into a thick Batter with Flour, and your Apples muſt be Golden Pippins, pared 
and chopped with a Knife; mix all together, and fry them in Butter, At any time you may make 
an Alteration in the Fritters with Currans, WW 3 ow 


| | Another Way. 1 hs 
AR well ſome of the fineſt Flour before the Fire, and mix it with a Quart of new Milk, not too 
D thick, ſix or eight Eggs, a little Nutmeg, a little Mace, a little Salt, a quarter of a Pint of Sack, 
or Ale, or a Glafs of Brandy; beat them well together, make them prettp thick with Pippins ; ſo fry 


Apple Fritters. 


EAT the Volks of eight Eggs, the Whites of four well together, and ſtrain them into a Pan; 

I then take a Quart of Cream, make it as hot as you can bear your Finger in it, then put to it a 
quarter of a Pint of Sack, three-quarters of a Pint of Ale, and make a Poſſet of it. When it is cool, 
put it to your Eggs, beating it well together, then put in Nutmeg, Ginger, Salt, and Flour to your 
liking. Your Batter ſhould be pretty thick, then put in Pippins fliced or ſcraped, and fry them in a 


good deal of Butter, quick. Bil | | 
| Ds „ i. 


| F{AVIN Ga Handful of Curds, and.a Handful of Flour, and ten Eggs, well beaten and ſtrained, 
| ſome Sugar, Cloves, Mace, and Nutmeg beat, a little Saffron ; ſtir all well together, and fry them 
quick, and of a fine light-brown: . 8 
oy 55 Fritters Royal. C 
T AK E a Quart of new Milk, put it into a Skellet or Sauce-pan, and as the Milk boils up pour in 
a Pint of Sack, Let it boil up, then take it off, and let it ſtand five or fix Minutes, then kim 
off all the Curd, and put it into a Baſon; beat it up well with ſix Eggs, ſeaſon it with Nutmeg, then 


beat it up with a Wisk, add Flour to make it as thick as Batter uſually is, put in ſome fine Sugar, and 


fry them quick. 


* z 
* 
* 


skirret Fritters. 


; $$ 3 * 


* 
[1 


_ Spice, make it into a thick Batter, and fry them quick. 


 : Re" gp 1-090 


H AVING ſome Rice, waſh it in five or fix ſeveral Waters, and dry it. very well befare the F ire, 


then beat it in a Mortar very fine, and ſift it through a Lawn-ſieve, that it may be very fine. You 
mult have at leaſt an Ounce of it, then put it into a Sauce · pan, juſt wet it with Milk, and when it is 


£ 
* 


well incorporated with ity add to it another Pint of Milk. Set the whale over a Stove, or very flow 
Fire, and take care to keep it always moving; put in a little Sugar, and ſume candied Lemon- peel 
grated, keep it over the Fire till it is almeſt come to the Thickneſs of a fine Paſte, flour a Peal, and 
pour it on it, and ſpread it abroad with a Rolling- pin. When it is quite cold, cut it into little Morſels, 
taking care that they ſtick not one to the other, flour your Hands and roll up your Fritters handſomely, 
and fry them. When you ſerve them up, pour. a little Orange- flower Water over them and Sugar. 
Theſe make a pretty Side-diſh y, or are very ptetty to garniſh a fine Diſh with. 


| 
* 


Water Fritters. ibaa 
FT and ſome. candied Lemon-pes) minced: very ſmall 3 make this boil over a Stove, then put in two 
good Handfuls of Four, and turn it about by main Strength, till the Water and F out: be watt mixed 


together, and none of the laſt ſtick to the Sauce-pan ; then take it off the Stove, mix in the Volks ot 


two Eggs, mix them well together, continuing to put in more, two by two, till have ſtirred in 
ten or twelve, and your Paſte be very fine; then drudge a Peel Rk bitch e dipping your 
Hand into Flour, take out your Paſte, Bit by Bit, and lay it on a Peel. When it has lain a little 
of a fine brown, put a lietle Orange-flour Water over them, and Sugar all over, 


n KS 


The. Art of Cookery, made Plain and Eaſy. . | 


AKE a Pint of | Pulp of Skirrets, and a. Spoonful of Flour, the Volks of four Eggs, Sugar and 
yard} | YES FIT 1 


AKE a Pint of Water put into a Sauce-pan, a Piece of Butter as big as a Walnut, a little Salt, 


while, roll it, and cut it into little Pieces, taking care, that they ftick not to one another ; fry them 


X EE Syringed 
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82 wa The Art of Cookery," made Plain and EafF. 1 


gyringed Fritters. 


Tr Seen a Pint of Water, and a Bit of Butter, the Bigne of an Egg, with ſome Lemon- 
peel, green if you can get it, raſped, preſerved Lemon-peel, and criſped Orange-flowers ; Put all 


together in à Stew- pan over the Fire, and when boiling throw in ſome fine Flour ; keep it ſtirring 
put in by degrees more Flour till your Batter be thick enough, take it off the Fire; then take an Ounce 
of Sweet Almonds, four bitter Ones, pound them in a Mortar, ſtir in two Naples Biskets crumbled 
two Eggs beat; ſtir all together, and more Egg, till your: Batter be thin enough to be ſyringed. Fil 
your Syringe, your Butter being hot, ſyringe your Fritters in it, to make of it a true Lovers-Knot, and 
being well colouted, ſerve them up for a dainty Side- din. 
At another time, you may tub a Sheet of Paper with Butter, over which you may ſyringe your Frit- 
ters, and make them in what Shape you pleaſe. Your Butter being hot, turn the Paper upſide-down 
over it, and your Fritters will eaſily drop of, When fry'd, ſtrew them with Sugar, and glaze them. 


V | 


TAK E ſcme of the ſmalleſt Vine- leaves you can get, and having cut off the great Stalks, put them 

„ in à [Diſh with ſome French Btandy, green Lemon raſped, and ſome Sugar; take a good 

Hand ful of fine Flour, mixed with White Wine or Ale, let your Butter be hot, and with a Spoon 

drop in your Batter; take great Care they don't ſtick one to the other; on each Fritter lay a Leaf ; 
fry them quick, and ſtrew Sugar over them, and glaze them with a red-hot Shovel. 


* 
7 - 3 * 4 _ 
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With all Fritter made with Milk and Eggs, you ſhould have beaten Cinnamon and Sugar in a Saucer, 
and either ſqueeze an Orange over it, or pour a Glaſs of White Wine, and fo throw Sugar all over the 


Diſh;..a>d they ſhould be fry'd ina good deal of Fat; therefore they are beſt fried in Beef-dripping, or 

Hog's-lard; when it can be done. 318 496 290mg” 9981 1 
> Jo make Clarye Fritters, WL 

TAKE your Clarye-leaves, cut off the Stalk, dip them one by ove in 2 Batter made with Milk and 

Four, your Butter being hot, fry them quick, This is a pretty heartening Diſh for a fick or 

weak P erſon ; and Cargfary-leaves done the o | 
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| | ? Apple Frazes. 2 3 * en = 15 af 
U T your Apples in thick Slices, and fry them of a light-brown ; take them up, and lay them to 
>. drain, keep them as whole as you can, and either pare them, or let it alone; then make a batter 
as follows: Fake five Eggs, leaving out two Whites, beat them up with Cream and Flour, and 2 little 
Sack; make it the Thickneſs of a Pancake Batter, pour in a little melted Butter and Nutmeg, a: a 
little Sugar. Let your Butter be hot, and drop in your Fritters, and on every one lay a Slice of Ap;jz, 
and then more Batter on them. Fry them of a. fine light-brown ; take them up, and ftrew ſome double- 
refined Sugar all over them, N 5 = 5 0 
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GE. a Pound of :Jorddn: Almonds blanched, ſteep them in a Pint of ſweet Cream, ten Volks ef 
— | Figes, and four Whites, take out the Almonds and pound them in a Mortar fine, then mix them 
again in the Cream and Eggs, put in Sugar and grated white Bread, ſtir them well together, put ſome 
freſh Butter into the Pan, let it be hot, and pour it in, ſtirring it in the Pan till they are of a gool 
Thickneſs ; and when it is enough, turn it into a Diſh, and throw Sugar Wer it, and ſerve it up. 
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T A K E a Quart of MIk, beat in fix or eight Eggs, leaving balf the Whites out, mix it well till 
| your Batter is of a fine Thickneſs. You, muſt obſerve to mix your Flour firſt with a little Milk, 
then add the reſt by degrees; put in two Spoonfuls of beaten Ginger, a Glaſs of Brandy, a little Salt, 
ſtir all together, and take your Stew-pan' very clean, put in a Piece of Butter as big as a Wallnut, 
then pour in- a Ladlefuł of Batter, which will make a Pancake moving the Pan round, that the Batter 
be all over the Pan; ſhake the Pan, and when you think that Side is enough, toſs it, if you can't, turn 
it cleaverly ; and when both Sides are done, lay it in a Diſh before the Fire, and fo do the reſt, You 
muſt take care. they are dry; when you ſend them to Table, ſtrew a little Sugar over them. 

140 43g e 
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T* K E half a Pint of Cteam, half a Pint of Sack, the Volks of eighteen Eggs beat fine, and 2 
= little Salt, half a Pound of fine Sugar, a little beaten Cinnamon, Mace, and Nutmeg; then put 
in as much Flour as will run thin over the Pan, and fry them in freſh Butter. This Sort of Pancake 
will not be criſp, but very good, 0 | 
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The Art of Cookery, made Plain and Eaſy. "0h 


A Second Sort of Fine Pancakes. 


AK E a Pint of Cream, and eight Eggs well beat, a Nutmeg grated, a little Salt, half a Pound 
1 good Diſh- butter melted; mix all together with as much Flour as will make them into a thin 
3 ; ry them nice, a and turn them on the Back of a Plate. 


A Third Sort.” 


A K E fix RR? Eggs well beat, mix them with a Pint of Creum, a quarter of a Pound of Sugars 
T ſome grated Nutmeg, and as much Flour as will make the Batter of a proper Thickneſs. Fr 


theſe fine Pancakes in ſmall Pans, and let your Pans be hot. You muſt not put above the Bigneſs of 


a aN utmeg of Butter at a time into the Pan. 


A Fourth Sort call d, A Quire of Paper. 


AKE a Pint of Cream, fax Eggs, three Spoonfuls of fine Flour, three of Sack, one of Orange- 
T flour Water, a little Sugar, and half a Nutmeg grated, half a Pound of melted Butter, almoſt cold; 
mingle all well together, and butter the Pan for the firſt Pancake; let them run as thin as poflible ; 
when jaſt coloured they are * And ſo do with all che fine Pancakes. 


Rice Pancakes. 5 
T* AKEa Quart of Cream, and three Spoonful, of Flour of Rice, ſet it on a flow Fi Ire, and keep 


it ſtirring till it is thick as Pap. Stir in half a Pound of Butter, a Nutmeg grated, then pour ſe. 
out into an earthen Pan, and when it is cold, ftir in three or four Spyonfuls of Flour, a little Salt, 


ſome Sugar, nine Eggs well beaten ; mix all well together, and fry them nich. 


When * have no 
Cream uſe new Milk, and one e Spoonful more of the F four of Rice, 


— 


To Make a Pupton of Apples, 
P4 R E ſome Apples, and take out the Cores, put them into a Skellet, to a Quart-Mugful and 


heaped; of the cut Apples, put in a quarter of a Pound of Sugar, and two Spoonfuls of Water. Do 


them over a ſlow Fire, keep them ſtirring, add a little Cinnamon ; when it is quite thick, and: like a 
Marmalade, let it ſtand till cool. Beat up the Yolks of four or five Eggs, and ſtir in a Handful of 
grated Bread, and a quarter of a Pound of freſh Butter; then form it into what Shape you * and 
bake it in a flow Oven, and then turn it Nee on a Plate for * ſecond Courſe. 


"To Make Black Caps: | 


| CY U T' twelve large PERU in Haves and take out the Cores, 1 olace take on a thin cep pan, or 
Mazareen, as cloſe together as they can lye, with the flat Side downwards, ſqueeze a Lemon in, 


two Spoonfuls of Orange- flower Water, and pour over them; ſhread ſome Lemon- peel fine and throw is 
Set them in a quick Oven, and half an Hour will do Tn. | 


| over them, and grate fine Sugar all over. 
When you ſend them to Tables throw hne Sugar all over the Diſh. 


— * 
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To Bake Abbe Whole 


Sugar, a Glaſs of Red Wine; z put them: into a quick Om and they will take an Hour baking. 


75 Sew Pears. Se Feed tend pron oor ar, i 1 


p AR E ſix Pears, and either quarter them, or do them whole; but makes 2 pretty Dim with! one 
5 whole, and the other cut in quarter, and the Cores taken out, ly them in a deep earthen Pot, with 


a few Cloves, a Piece of Lemon-peel, a Gill of Red Wine, and a quarter of a Pound of fine Sugar : Tr 


the Pears are very large, they will take half a Pound of Sugar, and half a Pint of Red Wine. Cover 
them cloſe with brown Paper, and bake them till they are enongh. 


Serve them hot or cold, BE as you = — and der will be very good with "Wome i in "IX 
place of Wr | | 


To POR Pears i ina Sade Pad a 


P U T them into a Sauce-pan with the Ingredients as before. . them, and do them over 5 a flow 
Fire; when yy are enough take them off, - 


$ 


U TP: your Apples into an earthen Pan, with a few Cloves, and: little nee ins coarſe | 
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84 E Art of Cookery, made Plain and Eaſy. 


: To Stew Pears Purple. . | | 
ARE four Pears, cut them into Quarters, core them, put them into a Stew-pan, with a quarter 
ol a Pint of Water, a quarter of a Pound of Sugar, cover them with a Pewter-plate, then cover the 
Pan with the Lid, and do them over a ſlow Fire. Look at them often, for fear of the Plate meltins . 

when they are enough, and the Liquor looks of a fine Purple, take them off, and lay them in Your 
Diſh with the Liquor; when cold, ſerve them up for a Side-diſh as a ſecond Courſe, or juſt as you 


pleaſe, 4 
1 To Stew Pippins Whole. 
T AK E twelve Golden Pippins, pare them, put the Parings into a Sauce-pan, with Water enough 
to cover them, a Blade of Mace, two or three Cloves, a Piece of Lemon-peal, let them ſimmer 
till there is juſt enough to ſtew the Pippins in, then ſtrain it, and put it into the Sauce-pan again, with 
Sugar enough to make it like a Syrrup; then put them in a Preſerving- pan, or clean Stew-pan, or large 
 Sauce-pan, and pour the Sy rrup over them, Let there be enough to ſtew them in; when they are 
enough, which you will know by the Pippins being ſoft, take them up, lay them in a little Diſh with 
the Syrrup; when cold, ferve theni up; or hot, if you chuſe it. art age | 
e 5 ee | 


1 


8 4 pretty Made-Diſh. OS Tg 
T4 K E half a Pound of Almonds blanched, and beat fine, with a little Roſe or Orange- flower 
Water, then take a Quart of ſweet thick Cream, and boil it with a Piece of Cinnamon and Mace, 
ſwerten it with Sugar to your Palate, and mix it with your Almonds; ſtir it well together, and ſtrain 
it through a Sieve. Let your Cream cool, and thicken it with the Volks of fix Eggs; then garniſh a 
deep Diſh, and lay Paſte at the Bottom ; then put in ſhread Artichoke-bottoms, being firſt boiled ; 
upon that a little melted Butter, fhread Citron, and candied Orange; ſo do till your Diſh is near full, 
then pour in your Cream: So bake it without a Lid ; when it is baked, ſcrape Sugar over it, and ſerve 
it up hot; half an Hour will bken | 
. 1 To make Kickſhaws. Oy 5 
MI AK E Puff-paſte, roll it thin, and if you have any Moulds, work it upon them, make them 
A up with preſerved Pippins. You may fill ſome with Gooſeberries, ſome with Rasberries, or what 
vou pleaſe; then cloſe them up, or either bake or fry them; throw grated Sugar over them, and ſerve 


AVING two French Roles, cut them into Slices, as thick as your Finger, Crumb and Cruſt 
together, lay them on a Diſh, put to them a Pint of Cream, and half a Pint of Milk; ſtrew 
them over with beaten Cinnamon, and Sugar, turn them frequently, till they are tender; but take 
care not to break them, then take them from the Cream with a Slice, break four or five Eggs, turn 
our Slices of Bread in the Eggs, and fry them in clarified Butter. Make them of a good brown Co- 
Jour, not black; ſcrape a little Sugar an them. Fhey may be ſerved for a ſecond Courſe-diſh, but 
Wc on Be Le os 
 . _ Salamangundy for @ Middle Diſh at Supper. | 
1 N the top Plate in the Middle, which: ſhould ſtand higher then the reſt, take a fine pickled Herring 
bone it, take off the Head, and mince the reft fine. In the other Plates round, put the following 
Things; in one, pare a Cucumber, and cut it very thin; in another, Apples pared, and cut ſmall ; in 
another, an Onion pecled, and cut fmall; in another, two hard Eggs chopped ſmall, the Whites in 
one, and the Volks in another ; pickled Gerkins in another cut ſmall ; in another, Salary cut ſmall; 
in another pickled red Cabbage chopped fine; take ſome Water-creſſes clean waſhed, and picked, ſtick 
them all about and between every Plate, or Saucer, and throw Stertion: Flowers about the Creſſes. 
You. muſt have Oil and Vinegar, and Lemon to eat with it. If it is prettily ſet out, it will make a 
pretty Figure in the-Middle of the Table; or you may lay them in Heaps in a Diſh. If you have not 
all. E pro ſet out your Plates, or Saucers, with juſt what you fancy; and in the room of a 
rc eee 
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T4 K E ten Eggs, break them into a Pan, put to them a little Salt, beat them very well, then 
| put to them eight Ounces of Loaf-Sugar beat fine, and a Pint of the Juice of Spinage. Mix them 
well together, and ftrain it into 4 Quart of Cream; then grate in eight Ounces of Naples Bisket, or 
wh : Bread, 4 Nutmag grated, a quarter of a Pound of Jordin Almonds, beat in a Mortar, with 2 
little Juice of Tanſey to your Taſte ; mix theſe all together, put it into a Stew-pan, with a Piece of 
Butter as large as a Pippin. Set it over a flow Charcoal Fire, keep it ſtirring till it is hardened very 
well, then butter a Diſh very well, put in your Tanſey, bake it, and when it is enough, turn it out 
oͤn a Pye-plate. Squeeze the Juice of an Orange over it, and throw Sugar all over. Garnifh with 
Orange cut into Quarters, and Sweetmeats cut into little long Bits, and lay all over it. 1 1 
Mit 3 | Mm FR: SM 
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1 Sn Another Way. 
T AK E a Pint of Cream, and half a Pound of blanched Almonds beat fine, with Roſe and Orange- 
4 fower Water, ſtir them together over a ſlow Fire; when it boils, take it off, and let it ſtand till 
cold. Then beat in ten Eggs, grate in a ſmall Nutmeg, four Naples Biskets, and a little grated 
| Bread, a Grain of Musk. Sweeten to your Taſte ; and if you think it is too thick, put in ſome more 
Cream, the Juice of Spinage to make it green; ſtir it well together, and either fry it, or bake it, If 
you fry it, do one Side firſt, and then with a Diſh turn the other Side. 
IR) + HA ACA 
3 CJ 5 
AK E two Quarts of ſweet blanched Almonds, beat them well in a Mortar, with a little Canary 
4 and Orange: flower Water, to keep them from oiling. Make them into a {tiff Paſte, then beat in 
| the Volks of twelve Eggs, lea ve out five of the Whites, put to it a Pint of Cream, ſweeten it with 
_ «Sugar, put in half a Pound of ſweet Butter melted, ſet on a Furnace, or flow Fire, and keep it con- 
ſtantly ſtirring till it is ftiff enough to be made into the Form of a Hedge-Hog. Then ſtick it full of 
blanched Almonds flit, and ſtuck up like the Briſſels of a Hedge - Hog, then put it into a Diſh. Take a 
Pint of Cream, and the Volks of four Eggs beat up, and mix with the Cream; ſweeten to your Palate, 
and keep them ſtirring over a ſlow Fire all the time till it is hot; then pour it into your Diſh round the 
Hedge-Hog, and let it ſtand till it is cold, and ſerve it up. 4 5 oo | 


Or you may make a fine Hartſhorn- Jelly, and pour into the Diſh, which will look very pretty. You 


may eat Wine and Sugar with it, or eat it without. 


Or cold Cream, ſweetned with a Glaſs of White Wine in it, and the Juice of a Seville Orange, and 


pour into the Diſh. It will be pretty for Change. - . | 
This is a pretty Side-diſh at a ſecond Courſe, or in the Middle for Supper, or in a Grand Deſert. 
Plump two Currans for the Eyes. | | 4 


Ir make it thus for Change. 


o * 


TAKE two Quarts of ſweet Almonds blanehed, twelve bitter ones, beat them in a Marble Mortar 


* y -t 2 


well together, with Canary and Orange-flower Water, two Spoonfuls of the Tincture of Saffron, 


two Spoonfuls of the Juice of Sorrel, beat them into a fine Paſte, put in half a Pound of melted Butter, 
mix it up well; a little Nutmeg and beaten” Mace, an Ounce of Citron, an Ounce of Orange: peel, 
both cut fine, mix in; and the Volk of twelve Eggs, and half the Whites, beat up and mixed in; half 
a Pint of Cream, half a Pound of double-refined Sugar, work it up all together; and if it is not ſtiff 
enough to make up into the Form you would have it, you muſt-have a Mould for it; butter it well, 
and then put in your Ingredients, and bake it. The Mould muſt be made in ſuch a manner, as to have 
the Head peeping out; and when it comes out of the Oven, have ready ſome Almonds blanched, and 
flit, and boil up in Sugar till brown. Stick it all over with the Almonds; and for Sauce, have Red 
Wine made hot and Sugar, with the Juice of an Orange. Send it hot to Table for a firſt Courſe. 


ou may leave out the Saffron and Sorrel, and make it up like Chickens, or any other Shape you 


pleaſe, or alter the Sauce to your Fancy. Butter, Sugar, and White Wine is a pretty Sauce, for either 
baked or boiled; and you may make the Sauce of what Colour you pleaſe; or put it into a Mould, 
with half a Pound of Currans added to it, and boil it for a Pudding. Vou may uſe Cochineal in the 
room of Saffron. | F | 
be following Liquor you may make to mix with'ycur Sauces: Beat an Ounce of Cochineal ver 
fine, put in a Pint of Water in a Skillet, and a quarter of an Ounce of Roch-Allum, boil it till the 
| Goodneſs is out; ſtrain it into a Phial, with an Ounce of fine Sugar, it will keep fix Months, 
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.  _ - To make pretty Almond Puddings. 


: 


T AKE a Pound and half of blanched Almonds, beat them fine with-a little-Roſe-water, a Pound 
| of grated Bread, a Pound and quarter of fine Sugar, a quarter of an Ounce of Cinnamon, and a 
large Nutmeg beat fine, half a Pound of melted: Butter, mixed with the Volks of Eggs, and four 
Whites beat fine, a Pint of Sack, a Pint and half of Cream, ſome Rofe or Orange-flower Water, boil 
the Cream, and tye a little Bag of Saffron, and dip in the Cream to colour it. Firſt beat your Eggs 
very well, and mix with your Batter; beat it up, then the Spite, then the Almonds, then the Roſe- 
water and Wine by degrees, beating it all the time, then the Sugar, and then the Cream by degrees, 


nice and clean; fill them only half full, and as you put in the Ingtedients, here and there put in a Bit 


of Citron, tye both Ends of the Gut tight, and boil them about a quarter of an Hour, You may add 
Currans for Change. = LOR 6 2 "TERS "e5 
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1 5 AK Ea Penny-loaf, cut it into Slices, a quarter of an Inch thick round ways, toaſt them, and 


lk 


an, 


your Taſte, Steep the Toaſts in it for three or four Hemp. then have ready ſome Butter hot in a P 
| r put 


keeping it ſtirring, and a quarter of a Pound of Vermicelly. Stir- all together, have ſome Hog's Guts 


then take a Pint of Cream, and three Eggs, half a Pint of Sack, ſome Nutmeg, and ſweetened to 
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put in the Toaſt, and fry them brown, lay them in a Diſh, melt a little Butter, and then mix what ; 
left ; if none, put in ſome Wine and Sugar, and pour over them. They make a pretty Plate or Side. 
Diſh for Supper. | | „ | 


To Dreſs a Brace of Carp. 


| 8 C RAP E them very clean, then gut them, waſh them and the Rows in a Pint of good ſtale Beer 
| to pre ſerve all the Blood. Boil the.Carp with a little Salt.in the Water. Os 
In the mean time ftrain the Beer, and put it into a Sauce-pan, with a Pint of Red Wine, two or 
three Blades of Mace, ſome whole Pepper black and white, an Onion ſtuck with Cloves, half a Nutme 
bruiſed, a Bundle of Sweet Herbs, a Piece of Lemon-peel as big as a Sixpence, an Anchovy, a little 
Piece of Horſe-reddiſh ; let theſe boil together ſoftly for a quarter of an Hour, coveted cloſs, then {train i: 
and add to it half the hard Row beat to Pieces, two or three Spoonfuls of Ketchup, a quarter of a Pound 
of freſh Butter, a Spoonful of Muſhroom-pickle. Let it boil, and keep ſtirring it, till the Sauce 1 
thick and enough; if it wants any Salt, you muſt put ſome in. Then take the reſt of the Row, * 
beat it up with the Volk of an Egg, ſome Nutmeg, a little Lemon- peel cut ſmall; fry them in freſh. 
Butter, in little Cakes, and ſome Pieces of Bread cut thus A, and fry'd brown, When the Carp is 
enough, take them up, pour your Sauce over them, lay the Cakes round the Diſh, with Horſe-redgif 
ſcraped fine, and fry'd Paſley. The reſt lay on the Carp, and the Bread ſtick about them, and |; 
round them, and fliced Lemon notched, and laid round the Diſh ; and two or three Pieces on che Car 
Send it to Table hot. | | . | OO 
The boiling of Carp at all times is the beſt way, they eat fatter and finer. The ſtewing of them i; 
no Addition to the Sauce, and only hardens the Fiſh, 'and ſpoils it, If you would have your Sauce 
white, put in good Fiſh-broth inſtead of Beer, and White Wine in the room of Red Wine. Make 
your Broth with any Sort of freſh Fiſh you have, and ſeaſon it as you do Gravy, Sb 


To Fry Carp. 


FI RST ſcale and gut them, waſh them clean, lay them in a Cloth to dry, then flour them, and 
fry them of a fine light- brown. Fry ſome Toaſt cut thus A, and the Rows. When your Fiſh is 
done, lay them on a coarſe Cloth to drain; let your Sauce be Butter and Anchovy, with the Juice of 
Lemon. Lay your Carp in the Diſh, the Rows on each Side; and garniſh with the fry'd Toait and 
Lemon. >. EN dd cd | | 
5 To Bake a Carp. 
| 8 CAL E, waſh, and clean a Brace of Carp very well; take an earthen Pan deep enough to lye 
: cleaverly in, butter the Pan a little, lay in your Carp, ſeaſon it with Mace, Cloves, Nut meg, and 
black and white Pepper, a Bundle of Sweet Herbs, an Onion, an Anchovy, pour in a Bottle of White 
Wine; cover it. cloſe, and let them bake an Hour in a hot Oven if large; if ſmall, a leſs Time will 
do them. When they are enough, carefully take them up, and lay them in a Diſh; ſet it over hot 
Water to keep it hot, aud cover it cloſe ; then pour all the Liquor they were baked in, into a Sauce. pan, 
Jet it boil a Minute or two; then ſtrain it, and add half a Pound of Butter, rolled in Flour. Let it 
- boil, keep ſtirring it, ſqueeze in the Juice of half a Lemon, and put in what Salt you want; pour the 
Sauce over the Fiſh, lay the Rows round, and garniſh with Lemon. SHS! 
To Fry Tench. | 
8 LIME your Tenches, ſlit the Skin along the Backs, and with the Point of your Knife riſe it up 
D from the Bone; then cut the Skin a-croſs at the Head and Tail; then, ſtrip it off, and take out the 
Bone; then take another Tench, or a Carp, and mince the Fleſh' ſmall with Muſhrooms, lives, 
and Parſley. Seaſon them with Salt, Pepper, beaten Mace, Nutmeg, and a few Savory Herbs minced 
ſmall. Mingle theſe all well together; then pound them in a Mortar, with Crumbs of Bread, as much 
as two Eggs ſoaked in Cream, the Volks of three or four Eggs, and a Piece of Butter. When tbeſe 
have been well pounded, ſtuff the Tenches with this Farce: Take clarified Butter, put it into a Pan, 
ſet it over the Fire, and when it is hot, flour your Tenches, and put them into the Pan, one by one, 
and fry them brown; then take them up, lay them in a coarſe Cloth before the Fire to keep hot. In 
the mean time, pour all the Greaſe and Fat out of the Pan, put in a quarter of a Pound of Butter, 
. ſhake ſome Flour all over the Pan, keep ſtirring with a Spoon till the Butter is a little brown; then 
pour in half a Pint of White Wine, ſtir it together, pour in half a Pint of boiling Water, an Onion 
| ſtuck with Cloves, a Bundle of Sweet Herbs, and a Blade or two of Mace. Cover them cloſe, and let 
them ſtew as ſoftly as you can for a quarter of an Hour, then ftrain off the Liquor, put it into the Pan 
again, add two Spoonfuls of Ketchup, have ready an Ounce of Truffles and Morells, boiled in halt a 
Pint of Water tender, pour in Truffles, Water and all, into the Pan, a few Muſhrooms, and either 
half a Pint of Oyſters, clean waſhed in their own Liquor, and the Liquor and all put into the Pan, or 
ſome Crawfiſh ; but then you muſt put in the Tails, and after clean picking them, boil them in half a 
Pint of Water, ſtrain the Liquor, and put into the Sauce ; or take ſome Fiſh Melts and toſs up in your 
Sauce: All this is juſt as you fancy. 1 „ as Wi 
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When you find your Sauce is very good, put your Tench into the Pan“; make them quite hot, then 
huy them into your Diſh, and pour the Sauce over them. Garniſh with Lemon. 355 
| Or you may for Change, put in half a Pint of ſtale Beer, inſtead of Water. You may dreſs Tench 
| juſt as you do Carp. 5 | L 


3 Roaſt a Cod's Head. 


7 ASH it very clean, and ſcore it with a Knife, ſtrew a little Salt on it, and lay it in a Stew-pan 
W before the Fire, with ſomething behind it, that the Fire may roaſt it. All the Water that comes 
from it the firſt half Hour, throw away; then throw on it a little Nutmeg, Cloves, and Mace beat 
fine, and Salt; flour it, and baſte it with Butter. When that has lain ſome time, turn it, and ſeaſon , 
and baſte the other Side the ſame ; turn it often, then baſte it with Butter and Crumbs of Bread. If it 

is a large Head, it will take four or five Hours baking ; have ready ſome melted Butter with an An- 

. chovy, ſome of the Liver of tbe Fiſh boiled and bruiſed fine, mix it well with the Butter, and two 
Yolks of Eggs beat fine, and mixed with the Butter, then ſtrain them through a Sieve, and put them 

| into the Sauce-pan again, with a few Shrimps, or pickled Cockles, two Spoonfuls of Red Wine, and 
the Juice of a Lemon. Pour it into the Pan the Head was roaſted in, and ſtir it all together, pour it 

into the Sauce-pan, keep it ſtirring, and let it boil ; pour it in a Baſon. Garniſh the Head with fry'd 
Fiſh, Lemon, and ſcraped Horſe-reddiſh, If you have a large Tin Oven it will do better. 


To Boil a Cod's Head. 


ET a Fiſh-Kettle on the Fire with Water enough to boil it, a good Handful of Salt, a Pint of 

8 Vinegar, a Bundle of Sweet Herbs, and a Piece of Horſe-reddiſh. Let it boil a quarter of an Hour, 

then put in the Head; and when you are ſure it is enough, lift up the Fiſh- plate, with the Fiſh on it, 
ſet it a-croſs the Kettle to drain, then lay it in your Diſh, lay the Liver on one Side, Garniſh with 

Lemon and Horſe-reddiſh ſcraped ; melt ſome Butter, with a little of the Fiſh-liquor, an Anchovy, 
- Oyſters, or Shrimps, or juſt what you fancy. Es | 


LG | T0 Stew Cod. | ; ER, 

| C U T your Cod into Slices an Inch thick, lay them in the Bottom of a large Stew-pan, ſeaſon them 
25 with Nutmeg, beaten Pepper and Salt, a Bundle of Sweet Herbs, and an Onion, half a Pint of 
White Wine, a quarter of a Pint of Water. Cover it cloſe, and let it ſimmer ſoftly for five or ſix 


Minutes, then ſqueeze in the Juice of a Lemon; put in a few Oyſters and the Liquor ſtrained, a Piece 


of Butter, as big as an Egg rolled in Flour, a Blade or two of Mace; cover it cloſe, and let it ſtew 
ſoftly, ſhaking the Pan often. When it is enough, take out the Sweet Herbs and Onion, and diſh it 
up, pour the Sauce over it, and garniſh with Lemon. 


„ > + © WO RR | 
ET the Sounds, blanch them, and make them very clean, cut them into little Pieces; if they be 
dried Sounds, you muſt firſt boil them tender. Get ſome of the Rows, blanch them, and waſh 
them clean ; cut them into round Pieces about an Inch thick, ſome of the Livers, an equal Quantity 
of each, to make a handſome Diſh, a Piece of Cod about one Pound in the Middle. Put them into 


a Stew-pan, ſeaſon them with a little beaten Mace, and grated Nutmeg and Salt, a little Bundle of 
Sweet Herbs, an Onion, a quarter of a Pint of Fiſh-broth, or boiling Water; cover them cloſe, and let 


| them ftew a few Minutes; then put in half a Pint of Red Wine, a few Oyſters with the Liquor 
| Afrrained, a Piece of Butter rolled in Flour, ſhake the Pan round, and let them ſtew ſoftly, till they are 
„ enough. Take out the Sweet Herbs and Onion, and diſh it up. Garniſh with Lemon. Or yo 
] may do them white thus : Inſtead of Red Wine add White, and a quarter of a Pint of Cream. | 
1 : , ; i g 


To Bake a Cod's Head. | 


. BUT TER the Pan you intend to bake it in, make your Head very clean, lay it in the Pan, put 
in a Bundle of Sweet Herbs, an Onion ſtuck with Cloves, three or four Blades of Mace, half a 
large Spoonful of black and white Pepper, a Nutmeg bruiſed, a quart of Water, a little Piece of Le- 
mon-peel, and a little Piece of Horſe-reddiſh, Flour your Head, grate a little Nutmeg over it, ſtick 
Pieces of Butter all over it, and throw Raſpings all over that. Send it to the Oven to bake; when it is 
cond, take it out of that Diſh, and lay it carefully into the Diſh you intend to ſerve it up in. Set 
the Diſh over boiling Water, and cover it with a Cover to keep it hot. In the mean time be quick, 
pour all the Liquor out of the Diſh it was baked in, into a Sauce- pan, ſet on the Fire, to boil for three 
or four Minutes; then ſtrain it, and put to it a Gill of Red Wine, two Spoonfuls of Ketchup, a Pint 
of Shrim ps, half a Pint of Oyſters, or Muſcles, Liquor and all; but firſt rain it, a Spoonful of Muſh- 
. Toom-pickle; a quarter of a Pound of Butter rolled in F lour ; ſtir it all together, till it is thick and 
boils ; then pour it into the Diſh, have ready ſome Toaſt, cut thus A, and fry'd criſp. Stick Pieces 


about the Head and Mouth; lay the reſt round the Head. Garniſh with Lemon notched, ſcraped 
 Horſe-reddiſh, and Parſle 


criſped in a Plate before the Fire; lay one Slice of Lemon on- the Head, 
and ſerve it up hot. W e * 


To 
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To Briol Shrim, Cod, Salmon, Whiting, or Haddocks: 


F. 2 0 UR it, and have a quick clear Fire, ſet your Gridiron high, broil it of a fine brown, lay it i 

in your Diſh, and for Sauce have good melted Butter, take a Lobſter, bruiſe the Body in the Butter, 

cut the Meat ſmall, put all together into the melted Butter, make it hot, and pour into your Diſh, or 
into Baſons. Garniſh with Horſe-reddiſh and . | 


Or Oyſter Sade made thus. 


. A K E half 2 piat of Oyſters, put them into a Sauce-pan with their own Fe two or r thre 
Blades of Mace; let them ſimmer till they are plump, then with a Fork take out the Oyſters, 
ſtrain the Liquor to them, put them into the Sauce-pan again, withja Gill of White Wine hot, a Pound 
of Butter rolled in a Ren F wan! ſhake the 9 ns and when the Butter is melted, > give it a 
boikup. / ---: + | 
| „Nate Gaues ede ths is very good, only you muſt put chem into a  Stew-pany 3 and cover them 
. firſt to open and ſearch, that there be no Crabs under the Tongue. 
Or a Spoonful of Wallnut pickle in the Butter, makes the Sauce good, or a Spoonful of either Lott 
of Ketchup or Horſe-reddiſh Sauce. 
Melt your Butter, ſcrape a good: deal of Horſe-reddiſh fine, put it into the melted Butter, grate 
half a Nutmeg, beat up the Volk of an Egg, with one Spoonful of W pour it into the Butter, 
keep it ſtirring till it boils, then pour it WINDY into your Baſon. | 


1 To. Dreſs Little Fiſh, 


As, to. call Sorts of, little Fiſh, ſuch as Smelts, Roch, Ec. they ſhould be fry'd "2H and of a fine 
brown, and nothing but plain Butter. Garniſh with Lemon. 
And to boiled Salmon the ſame, only garniſh with Lemon, and Horſe-reddiſh. 
And with all boiled Fiſh, you ſhould put a good deal of Salt, and Horſe-reddiſh i in the Water; ex- 
cept Mackrel, with which put Salt and Mint, Parſley and Fennel, which you muſt chop to put into the 
Butter; and ſome love ſealded Gooſeberties with them. And be ſure to boil your F iſh well ; but take 
_ Care _ don't break, 1 


F T 0 Broil Mackrel. 


C5 AN pom cut of the Heads, ſplit them, ſeaſon them with Pepper and Sa, 4 hi 
and broil them of a fine light- brown. Let your Sauce be plain Butter. 


To Broil Weavers. 


U T them and waſh them clean, dry them in a clean Cloth, flour them, and broi! them, ul 
have melted Butter in a Cup. They ate a fine Fiſh, and cut as firm as a Soal ; but you muſt take 
care not to hurt TROY er * two —_ Bones in the Head. 


4 : "i 0 Bail. a Turbutt. 


. 1 it ”. 
1. A Y it in a __ deal of Salt and Water an- Hour or two; and if it is not quite {Woh ſhift your 

Water ive or ſix times ;: firſt put in a good deal of Salt in the Mouth and „ 

In the mean time ſet on your Eiſh- Kettle with clean Water and Salt, a little Vinegar, and a 1 of 
Horſe-reqdiſh. When the Water boils, lay the Turbutt on a Fiſh-plate, put it into the Kettle, let it 
be well boiled; but take great Care it is. not too much done; when enough, take off the Fiſh-Kettle, 
ſet it before the Fi ire, and carefully lift up the Fiſh-plate ; ſet it a-croſs the Kettle to drain; in the 
mean time melt a good deal of freſh Butter, and bruiſe: in either the Body of one or two Lobſters, and 
the Meat cut ſmall, and give it a boil, and pour it into Baſons. This is the beſt Sauce; but you may 

make what you pleaſe, - Lay the Fiſh''in the Diſh ; garniſh with ſeraped Horſe-reddiſh and Lemon, 
and pour a few Spoonfuls of Sauce over it. 
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EF 49 Bale a Turbutt. 


T Ak Ba Diſh, the See of woke Tutbut, rub Butter all over it thick, 3 a little Salt, a tl 
* » beaten;Pepperz7 and half a large Nutmeg, ſome Parſley minced fine, and throw all over, pour ina 
Fiat of. Wine, cut off the Head and Tail, lay. it into the Diſh, pour another Pint of White Wine all 
oo ef it, grate the other half · of the Nalmg Nee it, and a little Pepper, and ſome Salt, and chopped 
arfley, Lay a Piece of-. Butter here and there all over, and throw a little Flour all over, and then 2a 
good many Crumbs of Bread. Bake i it, and be ſure that it is of a fine brown, then lay it in your Diſh, 
tir the Sauce in your Diſh all together, pour. it into a Sauce: pan, ſhake in a little Flour, ſtir it well to- 
gether, let it boil, then ſtir ĩn a Piece of Butter, and two Spoonfuk of Ketchup, let it boil, and pour 
it into Baſons. Garniſh Tory Diſh with Lemon, and you may add what you fancy to the Sauce, 28 
1 Shrimps, 
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Shrimpss Anchovies, Muſhrooms, &c. If a ſmall Turbutr, half the Wine will do; it eats finely 


chus: Lay it in a Diſh, skim off all the Fat, and pour the reſt over it; let it ſtand till cold; and it is 
good with Vinegar, and a fine Diſh to ſet out a cold Table. 8 


To Dreſs a Jole of Pickled Salmon. | 


AY itin freſh Water all Night, then lay it in a Fiſh plate, put it into a large Stew-pan, ſeaſon it 
L with a little whole Pepper, a Blade or two of Mace in a coarſe Muſlin Rag tied, a whole Onion, a 
Nutmeg bruiſed, a Bundle of Sweet Herbs and Parſley, a little Piece of Lemon. peel; put to it three large 
Spoonfuls of Vinegar, a Pint of White Wine, and a quarter of a Pound of freſh Butter rolled in Flour. 
Cover it cloſe, and let it ſimmer over a ſlow Fire for a quarter of an Hour, then carefully take up your 
Salmon, and lay it in your Diſh, ſet it over hot Water, and cover it. In the mean time let your Sauce 
boil, till it is thick and good. Take out the Spice, Onion, and Sweet Herbs, and pour it over the Fiſh. 
Garniſh with Lemon. 328 | | | 0 


To Broil Salmon. bets 


U I freſh Salmon into thick Pieces, flour them, and broil them, lay them in your Diſh, and have 
C plain melted Butter in a Cup. | Fed ana THY} T6 | 


| — Baked Salmon. 


AK E alittle Piece cut into Slices, about an Inch thick, butter the Diſh that you would ſerve it to 
F Table on, lay the Slices in the Diſh, take off the Skin, make a Force thus: Take the Fleſh of 
an Eel, the Fleſh of a Salmon, an equal Quantity, beat it in a Mortar, ſeaſon it with beaten Pepper, 
Salt, Nutmeg, two or three Cloves, ſome Parſley, a few Muſhrooms, and a Piece of Butter, ten or 
2 Dozen Coriander-feeds beat fine. Beat all together, boil the Crumb of a Halfpenny Role in Milk, 
beat up four Eggs, ſtir it together till it is thick; let it cool, and mix it well together with the reſt ; 
then mix all together with four raw Eggs, on every Slice lay this Force-meat all over, pour a yer 
little melted Butter over them, and a few Crumbs of Breed ; lay a Cruſt round the Edge of the Diſh, 
and ſtick Oyfters round upon it. Bake it in an Oven ; and when it is of a very fine brown, ſerve it 
up ; pour a little plain Butter with a little Red Wine in it, into the Diſh, and the Juice of a Lemon: 
Or you may bake it in any Diſh, and when it is enough, lay the Slices into another Diſh. Pour the 
Butter and Wine into the Diſh it was baked in, give it a Boil, and pour it into the Diſh, Garniſh with 
Lemon. This is a fine Diſh, ſqueeze the Juice of a Lemon in. 3 


To Broil Mackrel Whole. 


C UT off their Heads, gut them, waſh them clean, pull out the Row at the Neck-end, boil it in a 
little Water, then bruiſe it with a Spoon, beat up the Volk of an Egg, with a little Nutmeg, a 
little Lemon-peel cut fine, a little Thyme, ſome Parſley boiled and chopped fine, a little Pepper and 
| Salt, a few Crumbs of Bread; mix all well together, and fill the Mackrel ; flower it well, and broil it 
| nicely. Let your Sauce be plain Butter, with a little Ketchup or Wallnut-pickle. | 


po e rt. To Broil Herrings. g eine 

S CAL E them, gut them, cut off their Heads, waſh them clean, dry them in a Cloath, flower 
them, and broil them, but with your Knife juſt notch them a-croſs ; take the Heads, maſh them, 
boil them in Small Beer or Ale, with a little whole. Pepper and Onion. Let it boil a quarter .of an 

Hour, then ftrain it, thicken it with Butter and Flour, and a good deal of Muſtard ; lay the Fiſh in the 
Diſh, and pour the Sauce into a Baſon, or plain melted Butter CCC 
i 5 ; \ | | 3 5 ; | 
_ To Fry Herrings. 


Bs C LEAN them as above, fry them in Butter, and have ready a good many Onions peeled, and cut 
b- thin. Fry them of a light-brown with the Herrings ; lay the Herrings in your Diſh, and the 
Onions round, Butter and Muſtard in a Cup. You muſt do them with a quick Fir. 


1 8 


Jo Dreſs Herring and Cabbage. 


B OIL your Cabbage tender, then put it into a Sauce-pan, and chop it with a Spoon; put in a good 
Piece of Butter, let it ſtew, ſtirring, leaſt it ſhould burn. Take ſome Red Herrings and ſplit them 
open, and toaſt them before the Fire, till they are hot through. Lay the Cabbage in a "Diſh, and lay 
the Herring on it, and kt into Tables Now = Coo — WONOS HOGS R0TR PF" Hens 
Or pick your Herring from the Bones, and throw all over your Cabbage. Have ready a hot Tron, 
and juſt hold it over the Herring to make it hot, and ſend it away quick. W PvE ee e IT 


* 


„ as Water- 
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Water-Sokey, - 


T4 K E ſome of the ſmalleſt Plaiſe, or Flounders you can get, waſh them clean, cut the Fins 

cloſe, put them into a Stew-pan, put juſt Water enough to boil them in, a little Salt, and . 
Bunch of Parſley. When they are enough, ſend them to Table in a Soop-diſh, with the Liquor to 
keep them hot, have Parſley and Butter in a Cup. | | | 


To Stew Eels. 


8 KIN, gut, and waſh them very clean in fix or eight Waters, to waſh away all the Sand; then 
O cut them in Pieces about as long as your Finger, put juſt Water enough for Sauce, put in a ſmall 
Onion ſtuck with Cloves, a little Bundle of Sweet Herbs, a Blade or two of Mace, and ſome Whole 
Pepper in a thin Muſlin Rag. Cover it cloſe, and let them ſtew very foftly. ? "REY 

Look at them now and then, and put in a little Piece of Butter rolled in Flour, and a little Chopped 
Parſley. When you find they are quite tender, and well done, take out the Onion, Spice, and Swect 
Herbs; put in Salt enough to ſeaſon it; then diſh them up with the Sauce, Ws | 


J Stew Eels with Broth. 


C E ANS E your Eels as above, put them into a Sauce-pan, with a Blade or two of Mace, and 

a Cruſt of Bread; put juſt Water enough to cover them cloſe, let them ſtew very ſoftly ; when 
they are enough, diſh them up with the Broth, and have a little plain melted Butter in a Cup to eat the 
Eels with. The Broth will be very good, and is fit for weakly and conſumptive Conſtitutions, 


| | To Dreſs a Pike. 
_ GY T it, cleanſe it, and make very clean, then turn it round with the Tail in the Mouth, lay it 
in a little Diſh, cut Toaſt thus A, fill the Middle with them, flour it, and ſtick Pieces of Butter 
all over; then throw a little more Flour, ſend it to the Oven to bake ; or it will do better in a Tin 
Oven before the Fire, then you can baſte it as you will. When it is done, lay it in your Diſh, and 
have ready melted Butter, with an Anchovy diſſolved in it, and a few Oyſters or Shrimps; and if there 
is any Liquor in the Diſh it was baked in, add it to the Sauce, and put in juſt what you fancy. Pour 
your Sauce into the Diſh, and garniſh it with Toaſt about the Fiſh, and Lemon about the Diſh. You 
ſhould have a Pudding in the Belly made thus : Take grated Bread, two hard Eggs chopped fine, half 
a Nutmeg grated, a little Lemon-peel cut fine, and either the Row or Liver, or both, if any, chopped 
fine; and if you have none, get either a Piece of the Liver of a Cod, or the Row of any Fiſh, mix 
them all together, with a raw Egg and a good Piece of Butter. Role it up, and put it into the Fiſh's 
Belly, before you bake it. A Haddock done this Way eats very well. | 


: Jo Broil Haddocks, when they are in High Seaſon. 

CALE them, gut, and waſh-them clean, don't rip open the Belly, but take the Guts out with 
tze Gills, dry them in a clean Cloth very well; if there be any Row or Liver, take it out, but put 
it in again, Flour them well, and have a clear good Fire, let your Gridiron be hot and clean, lay 
them on, turn thim quick two or three times for fear of ſticking ;- then let one Side be enough, and 

turn the other Side; when that is done, lay them in your Diſh, and have plain Butter in a Cup. 
They eat finely ſalted a Day or two before you dreſs them, and hung up to dry, or boiled with 
Egg ſauce. Newce/ile is'a famous Place for ſalted Haddocks ; they come in Barrels, and keep a great 
while: 5 . 3 | 

ie Ye OST Jo Broil Cod-Sounds. 

* OU muſt firſt lay them in hot Water a few Minutes; take them out and rub them well with 

Salt, to take off the Skin and black Dirt, then they will look white, then put them in Water, and 
give them a boil. Take them out and flour them well, Pepper and Salt them, and broil them. When 
they are enough, lay them in your Diſh, and pour melted Butter and Muſtard into the Diſh. Broil 
them whole, 7 SD URS ML 0 „„ 
j 0 Fricaſee Cod- Sounds. 


C LEAN. them. very well as above, then cut them into little pretty Pieces, boil them tender in Milk 

and Water, then throw them into a Cullendar to drain, put them into a clean Sauce-pan, ſeaſon 
them. with a, little beaten Mace, and grated Nutmeg, and a very little Salt, pour to them juſt Cream 
euough for Sauce, and a good. Piece of Butter rolled in Flour, keep ſhaking your Sauce-pan round all 
the time till it is thick enough; then diſh it up, and garniſh with Lemon, 3 
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7 o Dreſs Salmon au Court-Bouillon. 


AF T E R having waſhed and made your Salmon very clean, ſcore the Sides pretty deep, that it may 
take the Seaſon, take a quarter of an Ounce of Mace, a quarter of an Ounce of Cloves, a Nut- 
meg, dry them, and beat them ſine, and a quarter of an Ounce of black Pepper beat fine, and an Ounce 
of Salt. Lay the Salmon in a Napkin, ſeaſon it well with this Spice, cut ſome Lemon-peel fine and 
Parſley, throw all over, and in the Notches put about a Pound of freſh Butter rolled in Flour, in the 
Belly of the Fiſh, a few Bay leaves ; roll it up tight in the Napkin, and bind it about, with Pack- 


thread ; put it in a Fiſh-kettle, juſt big enough to hold it, pour in a Quart of White Wine, a Quart 
of Vinegar, and as much Water as will juſt boil it. 


» 


| Set it over a quick Fire, cover it cloſe ;. when it is enough, which you muſt judge by the Bigneſs of 
your Salmon, ſet it over a Stove to ſtew till you are ready; then have a clean Napkin folded in the Diſh 
it is to lay it, turn it out of the Napkin it was boiled in, on the other Napkin. Garniſh the Diſh 
with a good deal of Parſley, criſped before the Fire. | | 


For Sauce have nothing but plain Butter in a Cup, or Horſe-reddiſh and Vinegar. Serve it up for a 
firſt Courſe, N | = | | 


To Dreſs Salmon a la Braiſe. 


AK E a fine large Piece of Salmon, or a large Salmon-Trout, make a Pudding thus: Take a 
1 large Eel, make it clean, flit it open, take out the Bone, and take all the Meat clean from the 
Bone, chop it fine, with two Anchovies, a little Lemon-peel cut fine, a little Pepper, and a grated 
| Nutmeg with Parſley chopped, and a very little Bit of Thyme, a few Crumbs of Bread, the Volk of 
an hard Egg chopped fine; roll it up in a Piece of Butter, and put it into the Belly of the Fiſh, ſew 
it up, lay it in an Oval Stew-pan, or little Kettle, that will juſt hold it, take half a Pound of freſh 
Butter, put it into a Sauce-pan, when it is melted, ſhake in a Handful of Flour, ftir it till it is a little 
brown, then pour to it a Pint of Fiſh-Broth, ſtir it together, pour it to the Fiſh, with a Bottle of 
White Wine. Seaſon it with Salt to your Palate; put ſome Mace, Cloves, and whole Pepper into a 
coarſe Muſlin Rag, tye it, and put to the Fiſh an Onion, and a little Bundle of Sweet Herbs. *Cover it 
cloſe, and let it ſtew very ſoftly over a ſlow Fire, put in ſome freſh Muſhrooms, or pickled ones cut 
ſmall, an Ounce of Truffles and Morells cut ſmall, let them all ftew together, when it is enough, take 
up your Salmon carefully, lay it in your Diſh, and pour the Sauce all over. Garniſh with ſcraped 
Horſe-reddiſh and Lemon notched, ſerve it up hot. This is a fine Diſh for a firit Courſe, - 


4 


— 
* 


Salmon in Caſes. 


| C U T your Salmon into little Pieces, ſuch as will lay rolled in half Sheets of Paper; ſeaſon it with 
E Pepper, Salt and Nutmeg, butter the Inſide of the Paper well, fold the Paper ſo as nothing can 
come out, then lay them on a Tin Plate to be baked, pour a little melted Butter over the Papers, and 


then Crumbs of Bread all over them. Don't let your Oven be too hot, for fear of burning the Paper; 
a Tin Oven before the Fire does beſt, When 


| you think they are enough, ſerve them up; juſt as the 
are, there will be Sauce enough in the Papers. -» FS. | fit 5 7 


To Jo Dreſs Flat Fiſh. b 4 
1 N Drefling all Sorts of Flat Fiſh, take great Care in the boiling of them; be ſure to have them 

** Enough ; but don't let them be broke, and mind to put a good deal of Salt in, and Horſe-reddiſh 
| in the Water, and let your Fiſh be well drained, and mind to cut the Fins off. When you fry them, 


let them be well dried in a Cloth, and floured, and fry them of a fine light-brown, either in Oil or 
Butter. If there be any Water in your Diſh with the boiled Fiſh, take it out with a Sponge. As to 
your fry'd Fiſh, a coarſe Cloth is the beſt thing to drain it on. . e 


\ 


Sh bl To Dreſs Salt Fiſh. FO ee e 
LD LIN G, which is the beſt Sort of Salt Fiſh, lay it in Water twelve Hours, then lay 
twelve Hours on a Board, then twelve more in Water. When you boil it, put it into the Wa- 

ter cold; if it is good, it will take about fifteen Minutes boiling ſoftly. Boil Parſnips very tender, 


ſcrape them, and put them into a Sauce pan, put to them ſome Milk, ſtir them till thick, then ſtir in 
A good Piece of Butter, and a little Salt; when they are enough, lay them in a Plate, the Fiſh by it- 
ſelf dry, and Butter and Hard Eggs chopped in a Baſon. . ert ng jo. 771 


As to Water-Cod, that need only be boiled and well skimmed. Werft fat 
Scotch-Haddocks you mnſt lay in Water all Night. You may boil or broil them; if you broil, you 
muſt ſplit them in two. —— You may garniſh your Diſhes with hard Eggs and Parſnips. 
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Jo DreſiLampreys, 


<I> > 


"x H E beſt of this Sort of Fiſh are taken in the River Severn ; and when they are in Seaſon, the 
iſhmongers, and others, in London, have them 


them as you pleaſe. 


to be had freſh, you may dreſs from Glouceſter ; but if you are where they are 


To 
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CN To Fry Lampreys. _ 8 
| BEE ED them, and ſave the Blood, then waſh them in hot Water to take off the Slime, and cut 
them to Pieces. Fry them in a little freſh Butter, not quite enough, pour out the Fat, put in a 
little White Wine, give the Pan a Shake round, ſeaſon it with whole Pepper, Nutmeg, Salt, and 
Sweet Herbs, and Bay-leaf, put ina few Capers, a good Piece of Butter rolled in Flour, and the Blood. 
Give the Pan a Shake round often, cover them cloſe ; when you think they are enough, take them out, 
ſtrain the Sauce, and give them a boil quick, ſqueeze in a little Lemon, and pour over the Fiſh, 
Garniſh with Lemon; and dreſs them juſt what way you fancy. | | 


7 0 Pitchcock Eels. 


V O U muſt ſplit a large Eel down the Back, and joint the Bones, cut it into two or three Pieces, 

melt a little Butter, put in a little Vinegar and Salt, let your Bel lay in two or three Minutes, 
then take the Pieces up, one by one, turn them round with a little fine Skewer, roll them in Crumbs 
of Bread, and broil them of a fine Brown. Let your Sauce be plain Butter, with the Juice of Lemon. 


To Fry Eels. 


M AK E them very clean, cut them into Pieces, ſeaſon them with Pepper and Salt, flour them, and 
fry them im Butter. Let your Sauce be plain Butter melted, with the Juice of Lemon. Be ſure 
they be well drained from the Fat, before you lay them in the Diſh. 


7 Broil Eels 


A K E a large Fel, skin it, and make it very clean; open the Belly, cut it into four Pieces, take 
the Tail-end, ſtrip off the Fleſh, beat it in a Mortar, ſeaſon it with a little beaten Mace, a little 
grated Nutmeg, Pepper, and Salt, a little Parſley, and Thyme, a little Lemon-peel, an equal Quan- 
tity of Crumbs of Bread, roll it in a little Piece of Butter, then mix it again with the Volk of an 
Egg, roll it up again, and fill the three Pieces of Belly with it. Cut the Skin of the Eel, and wrap | 
the Pieces in, and ſew up the Skin. Broil them well, have Butter and an Anchovy for Sauce, with 
the Juice of Lemon. | | _ 


To Farce Eels, with White Sauce. 


8 K IN and clean your Eel well, pick off all the Fleſh clean from the Bone, which y ou muſt leave 
wWbole to the Head. Take the Fleſh, cut it ſmall, and beat it in a Mortar; then take half the 
Quantity of Crumbs of Bread, beat it with the Fiſh, ſeaſon it with Nutmeg, and beaten Pepper, an 
Anchovy, and a good deal of Parſley chopped fine, a few Truffles boiled tender, in a very little Wa- 
ter, chop them fine, and put them into the Mortar with the Liquor, and a few Muſhrooms ; beat it 
well together, mix in a little Cream, then take it out, and mix it well together with your Hand, lay it 
round the Bone in the Shape of the Eel, lay it on a buttered Pan, drudge it well with fine Crumbs of 
Bread, and bake it. When it is done, lay it carefully in your Diſh, and have ready half a Pint of 
Cream, and a quarter of a Pound of freſh Butter, tir it one way till it is thick, pour it over your Eel, 
and garniſh with Lemon. 8 — 1 . . 

r | To Dreſs Eels with Brown Sauce, 

8K IN and clean a large Eel very well, cut it in Pieces, put it into a Sauce- pan or Stew- pan, put 

O to it a quarter ofa Pint of Water, a Bundle of Sweet Herbs, an Onion, ſome whole Pepper, a Blade 

of Mace, and a little Salt. Cover it cloſe, and when it begins to ſimmer, put in a Gill of Red Wine 
a Spoonful of Muſhroom-pickle, a Piece of Butter as big as a Wallnut rolled in Flour, cover it cloſe 
and let it ſtew till it is enough, which you will know by the Eel being very tender. Take up your 
Eel, lay it in a Diſh, ftrain your Sauce, give it a boil quick, and pour it over your Fiſh, You muſt 
make Sauce according to the Largeneſs of your Eel, more or leſs, Garniſh with Lemon. 


T0 Roaſt 4 Piece of Freſh Sturgeon. 15 
4 GN: Piece of freſh Sturgeon, of about eight or ten Pounds, let it lay in Water and Salt fix or 
2 eight Hours, with its Scales on; then faſten it on the Spit, and baſte it well with Butter for 2 
quarter of an Hour, then with a little Flour, then grate a Nutmeg all over it, a little Mace and Pepper 
beaten fine, and Salt thrown over it, and a few Sweet Herbs dried and powdered fine, and then Crumbs 
of Bread, then keep baſting a little, and drudging wtih Crumbs of Bread, and what falls from it, till it 
is enough. In the mean time prepare this Sauce: Take a Pint of Water, an Anchovy, a little Piece o 
Lemon- peel, an Onion, a Bundle of Sweet Herbs, Mace, Cloves, whole Pepper black and white, 3 
little Piece of Horſe-reddiſh, cover it cloſe, let it boil a quarter of an Hour, then ſtrain it, put it into 
the Sauce-pan again, pour in a Pint of White Wine, about a Dozen Oyſters and the Liquor, to 


Spoonfuls of Ketchup, two of Wallnut-pickle, the. Inſide of a Crab bruiſed fine, or Lobſter, Ae, 
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or Prawns, a good Piece of Butter rolled in Flour, a Spoonful of Muſhroom-pickle, or Juice of Lemon. 


Boil it all together ; when your F iſh is enough, lay it in your Diſh, and pour the Sauce over it. Gar- 
niſh with fry'd Toaſts and Lemon. > | : 


To Roaft a Fillet or Collar of Sturgeon. 


AKE a Piece of freſh Sturgeon, ſcale it, gut it, take out the Bones, and cut in Lengths about 
T ſeven or eight Inc hes; then provide ſome Shrimp-pickle and Oyſters, an equal Quantity of Crumbs 
of Bread, and a little Lemon-peel grated, ſome Nutmeg, a little beaten Mace, a little Pepper, and 
hopped Parſley, a few Sweet Herbs, an Anchovy, mix it together ; when it is done, butrer one 
Side of your Fiſh, and ſtrew ſome of your Mixture upon it ; then begin to roll it up as cloſe as poſ- 
ſible, and when the firſt Piece is rolled up, roll upon that another, prepared in the ſame manner, and 
bind it round with a narrow Fillet, leaving as much of the Fiſh apparent as may be ; but you muſt 
mind that the Roll muſt not be above four Inches and a half thick, for elſe one Part wall be done be- 
fore the Inſide is warm; therefore we often parboil the inſide Roll before we roll it. When it is 
enough, lay it in your Diſh, and prepare Sauce as above, Garniſh with Lemon. | 


To Boil Sturgeon, 


LEAN your Sturgeon, and prepare as much Liquor as will juſt boil it. To two Quarts of 
C Water a Pint of Vinegar, a Stick of Horſe-reddiſh, two or three Bits of Lemon-peel, ſome whole 
Pepper, a Bay-leaf or two, and a ſmall Handful of 0 Boil your Fiſh in this, and ſerve it with the 
following Sauce: Melt a Pound of Butter, diſſolve an Anchovy in it, put in a Blade or two of Mace, 
bruiſe the Body of a Crab in the Butter, a few Shrimps or Crawfiſh, a little Ketchup, a little Lemon- 
juice, give it a boil, drain your Fiſh well, and lay it in your Diſh. Garniſh with fry'd Oyſters, 
ſliced Lemon, and ſcraped Horſe-reddiſh ; pour your Sauce into Boats or Baſons, ——5So you may fry 
it, ragoo it, or bake it. = 


To Crimp Cod the Dutch Way. , 


| A K E a Gallon of Pump Water, and a Pound of Salt, and boil it half an Hour, skim it well, cut 
| T your Cod into Slices ; and when the Salt and Water has boiled half an Hour, put in your Slices, 


two Minutes is enough to boil them ; then take them out, lay them on a Sieve to drain, then flour 
them, and broil them, Make what Sauce you pleaſe. 


 ToCrimp Scate. 


I T muſt be cut into long Slips eroſs- ways, about an Inch broad; boil Water and Salt as above, 


then throw in your Scate ; let your Water boil quick, and about three Minutes will boil it: Drain 
it, and ſend it to Table hot, with Butter and Muſtard in one Cup, and Butter and Anchovy in the 
other Cup. ; | 3 5 | 


T o Fricaſee Scate, or Thornback White. 


C UT the Meat clean from the Bone, Fins, &c, and make it very clean; cut it into little Pieces 
C about an Inch broad, and two Inches long; lay it in your Stew-pan. To a Pound of the Fleſh, 
put a quarter of a Pint of Water, a little beaten Mace, and grated Nutmeg, a little Bundle of Sweet 
Herbs, a little Salt; cover it, and let it boil three Minutes, take out the Sweet Herbs, put in a quarter 


of a Pint of good Cream, a Piece of Butter as big as a Wallnut rolled in Flour, a Glaſs of White Wine, 
keep ſhaking the Pan all the while one way, till it is thick and ſmooth, then diſh it up, and garniſh, 
with Lemon. 5 . | | 8 


To Fricaſee it Brown. „ 

| T A K E your Fiſh as above, flour it, and fry it of a fine brown, in freſh Butter'; then take it up, 
lay it before the Fire to keep warm, pour the Fat out of the Pan, ſhake in a little-Flour, and 
with a Spoon, ſtir in @ Piece of Butter as big as an Egg, Stir it round till it is well mixed in the Pan, 
then pour in a quarter of a Pint of Water, ſtir it round, ſhake in a very little beaten Pepper, a little 


beaten Mace, put in an Onion, and a little Bundle of Sweet Herbs, an Anchovy, ſhake it round, and 


| Jet it boil; then pour in a quarter of a Pint of Red Wine, and a Spoonful of Ketchup, a little Juice 
| Of Lemon; tir it all together, and let it boil. 


. i When it is enough, take out the Sweet Herbs and 
Onion, and put in the Fiſh to heat; then diſh it up, and garniſh with Lemon. | 


20 Fricaſee Soals White. 
SKIN, waſh, and gut your Soals very clean, cut off their Heads, 


your Knife very carefully cut the Fleſh from the Bones and Fi 
long-ways, and then a-croſs 


put them into a Sauce-pa 
whole Pepper, two or 


dry them in a Cloth, then with 
ns, on both Sides. Cut the Fleſh 
» fo that each Soal will be in eight Pieces; take the Heads and Bones, and 
n, with a Pint of Water, a Bundle of Sweet Herbs, an Onion, a little 
three Blades of Mace, a little Salt, _a very little Piece of Lemon-peel, and a little 


Aa Cruſt 


. 
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Eruſt of Bread. Cover it cloſe, let it boil till half is waſted, then ſtrain it through a fine Sieve, Put it 


Into a Stew. pan, put in the Soals and half a Pint of White Wine, a little Parſley chopped fine, a fy, 


Muſhrooms cut ſmall, a Piece of Butter as big as a Hen's Egg rolled in Flour, grate in a little Nut- 
meg, ſet all together on the Fire, but keep ſhaking the Pan all the while, till your Fiſh is enough; then 
diſh it up, and garniſh with Lemon. 1 


3 T0 Fricaſee Soals Brown. 

hd LEANSE, and cut your Soaks, boil the Water as in the foregoing Receipt ; flour your Fiſh and 
> fry them in freſh Butter of a fine light-brown ; take the Fleſh of a ſmall Soal, beat it in a Mortar 
with a Piece of Bread as big as an Hen's Egg ſoaked in Cream, the Volks of two hard Eggs, and , 
little melted Butter, a little Bit of Thyme, a little Parſley, an Anchovy, ſeaſon it with Nutmes . 
mix all together with the Volk of a raw Egg, and with a little Flour ; roll it up into little Balls, nd 
fry them, but not too much; then lay your Fiſh and Balls before the Fire, pour out all the Fat of the 
Pan, pour in the Liquor, which is boiled with the Spice and Herbs; ſtir it round in the Pan, then 
put in half a Pint of Red Wine, a few Truffles and Morells, a few Muſhrooms, and a Spoonful of 
Ketchup, and the Juice of half a ſmall Lemon. Stir it all together, and let it boil, then ſtir in 3 
Piece of Butter rolled in Flour; ſtir it round, when your Sauce is of a fine Thickneſs, put in your Fiſh 
and Balls, and when it is hot diſh it up, put in the Balls, afid pour your Sauce over it. Garniſh with 
Lemon. In the ſame manner dreſs a ſmall Turbut, or any flat Fiſh, bu 


TO FL Jo Boll Soals. 1 | 
q K E a Pair of Soals, make them clean, lay them in Vinegar, Salt and Water two Hours, 
then dry them in a Cloth, put them into a Stew-pan, put to them a Pint of White Wine, a 
Bundle of Sweet Herbs, an Onion ſtuck with ſix Cloves, ſome whole Pepper, and a little Salt. 
Cover them, and let them boil ; when they are enough, take them up lay them in your Diſh, ſtrain 
the Liquor, and thicken it up with Butter and Flower, pour the Sauce over, and garniſh with ſcraped 
Horſe-reddiſh and Lemon. In this manner . drefs a little Turbutt. It is a gentle Diſh for Supper, 
You may add Prawns or Shrimps, or Muſcles to the Sauce, n | 


Lay 


.. To make a Collar of, Fiſh in Ragoo, 10 look lite a Breaſt of Veal Collared. 
T7 AK E a large Eel, skin it, waſh it clean, and parboil it, pick off the Fleſh, and beat it in a Mor- 
tar ; ſeaſon it with beaten Mace, Nutmeg, Pepper, Salt, a few Sweet Herbs, Parſley, and a 
little Lemon: peal chopped ſmall ; beat all well together with an equal Quantity of Crumbs of Bread ; 
mix it well together, then take a Turbut, Soals, Scate or Thornback, or any flat Fiſh, that will roll 
— lay the flat Fifh on the Dreſſer, take away all the Bones and Fins, and cover your Fiſh 
with the Farce; then roll it up as tight as you can, and open the Skin of your Eel, and bind the Col- 
lar with it-nicely ; fo that it may be flat Top and Bottom, to ſtand well in the Diſh ; then butter an 
_ earthen Diſh, and ſet it in it upright, flour it all over, and ſtick a Piece of Butter on the Top, and 
round the Edges ; ſo that it may run down on the Fiſh, and let it be well baked, but take great Care 
it is not broke; let there be a quarter of a Pint of Water in the Diſh. _ 
In the mean time, take the Water the Eel was boiled in, and all the Bones of the Fiſh, ſet them on 
to boil, ſeaſon them with Mace, Cloves, black and white Pepper, Sweet Herbs, and Onion, cover 


it clofe, and let it boil till there is about a quarter of a Pint; then ſtrain it, add to it, a few Truffles 


and Morels, a few Mufbrooms, two Spoonfuls of Ketchup, a Gill of Red:Wine, a Piece of Butter as 
ig as a large Wallnut rolled in Flour. Stir all together, ſeaſon it with Salt to your Palate, ſave ſome 
the Farce you make of the Eel, and mix with the Volk of an Egg, and roll them up in little. Balls 
with Flour, and fry them, of a light-brown. When your Fiſh is enough, lay it in your Diſh, skim 
all the Fat off the Pan, and pour the Gravy to your Sauce. Let it all boil together till it is thick; then 
pour it over the Roll, and put in your Balls. Garniſh with Lemon. "Bt "BF I 
This does beſt in a Tm Oven before the Fire, becauſe then you can baſte it as you pleaſe, This is 3 


„„ 1 x8 Bar Gia Lobfitery | 
T AK E two. Crabs, or Lobſters, being boiled, and cold, take all the Meat out of the Shells and 

Bodies, mince it ſmall, and put it all together into a Sauce-pan ; add to it a Glaſs of White 
Wine, two-Speanfuls of Vinegar, a Nutmeg grated, then let it boil up till it is thorough hot; then 
have ready half a Pound of freſn Butter, melted with an Anchovy, and the Volks of two Eggs beat 
up and mixed with the Butter; then mix Crab and Butter all together, ſhaking the Sauce-pan con- 
ſtantly round till it is quite hot; then have ready the great Shell, either of the Crab or Lobſter, lay it 
in the Middle of your Diſh, pour ſome into the Shell, and the reſt in little Saucers round the Shell, 
icking three Corner Toaſts between tlie Sabcers, and round the Shell. This is a fine Side-diſh at 4 


* 


My e dn To 
72 . 1 — ws ; | 


C5 


wy = Tov Butter Lobſters another | | 12 


AR BOIL your Lobſters, then break the Shells, and pick out all the Meat, cut ir ſmall, take 
P the Meat out of the Body, mix it fine with a Spoon in a little White Wine: For example, a 
ſmall Lobſter one Spoonful of Wine, put it into a Sauce-pan with the Meat of the Lobſter, and four 
Spoonfuls of White Wine, a Blade of Mace, a little beaten Pepper, and Salt; let it ſtew all together a 
few Minutes, then ſtir in a Piece of Butter, ſhake your Sauce-pan round till your Butter is melted, 
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and put in a Spoonful of Vinegar, then ſtrew in as many Crumbs of Bread as will make it thick enough. 


When it is hot, pour it into your Plate, and garniſh with the Chine of a Lobſter, cut in four, peppered, 


ſalted, and broiled. This makes a pretty Plate, or a fine Diſh with two or three Lobſters. You may 
add one Tea Spoonful of fine Sugar to your Sauce. | | 


| To Roaſt Lobſters. | : 
B OIL your Lobſters, then lay them before the Fire, and baſte them with Butter, till they have a 


fine Froth. Diſh them up with plain melted Butter in a Cup. This is as good a Way to the full 
4 roaſting them, and not half the Trouble. e 


: To make a Fine Diſh of Lobſters. 1 

AK E three Looſters, boil the largeſt as above, and froth it before the Fire; take the other two 
4 boiled, and butter them as in the foregoing Receipt. Take the two Body-ſhells, heat them hot, 
and fill them with the buttered Meat; lay the large Lobſter in the Middle, and the two Shells on each 
Side; and the two great Claws of the middle Lobfter at each End; and the four Pieces of Chines of 
the two Lobſters broiled, and laid on each End. This, if nicely done, makes a pretty Diſh. 


1 To Dreſs a Crab. 


H AV IN G taken out the Meat, and cleanſed it from the Skin, put it into a Stew-pan, with half 


a Pint of White Wine, a little. Nutmeg, Pepper, and Salt over a flow Fire; throw in a few 
Crumbs of Bread, beat up one Yolk of an Egg with one Spoonful of Vinegar, throw it in, and 
ſhake the Sauce-pan round a Minute, then ſerve it up on a Plate. x FED oe Þ 


To Stew Prawns, Shrimps, or Crawfiſh. 


P I CK out the Tails, lay them by about two Quarts, take the Bodies, give them a Bruiſe, out 
L them into a Pint of White Wine, with a Blade of Mace; let them ſtew a quarter of an Hour, 


ſtir them together, and train them, waſh out the Sauce-pan, and put to it the ſtrained Liquor, and the 


T ails, grate a ſmall Nutmeg in, add a little Salt, and a quarter of a Pound of Butter rolled in Flour, 


ſhake it all together, cut a pretty thin Toaſt round a_ quarter of a Peck-loaf, toaſt it brown on both 
Sides, cut it into ſix Pieces, lay it cloſe together in the Bottom of your Diſh, and pour your Fiſh and 

Sauce over it. Send it to Table hot; if it be Crawfiſh or Prawns, garniſh your Difh with ſome of the 

bigeſt Claws, laid thick round. Water will do in the room of Wine, only add a Spoonful of Vinegar. 


To make Collups of Oyſters. 


| P T your Oyſters into Scollop-ſhells for that purpoſe, ſet them on your Gridiron over a good 
1 clear Fire, let them ſtew till you think your Oyſters are enough, then have ready ſome Crumbs of 
Bread rubed in a clean Napkin, fill your Shells, and ſet them before a good Fire, and baſte them well 


with Butter. Let them be of a fine brown, keeping them turning, to be brown all over alike ; but a 


Tin Oven does them beſt before the Fire. They eat much the beſt done this way, though moſt People 2 


| way 

few the Oyſters farſt in a Sauce - pan, with a Blade of Mace, -thickened with a Piece of Butter, and 
Hill the Shell, and then cover them with Crumbs, and brown them with a hot Icon,—But the Bread 
bas not the fine Taſte of the former, | 3355 


To Stew Muſcles. 


W ASH them very clean from the Sand in two or three Waters, put them into a Stew-pan, 


cover them cloſe, and let them ſtew till all the Shells are opened, then take them out, one by 


one, pick them out of the Shell, and look under the Tongue to ſee if there be a Crab; if 
muſt throw away the Muſcle ; ſome will only pick out the Crab, and cat the Muſcle. When you 
have picked them all clean, put them into a Sawce-pan, to a Quart of Muſcles put half a Pint of the 


Liquor ſtrained through a Sieve, put in a Blade or two of Mace, a Piece of Butter, as big as a large 


Wallnut, rolled in Flour, let them ſtew, toaſt ſome Bread brown, and lay them round the Diſh, cut 
thus A, pour in the Cockles, and ſend them to Table hot. 1 


eG 5 . | | | 1255 . Another 


there is, you 
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; 8 Another Way to Stew Muſcles. . 
| 8 LEAN, and ſtew your Muſcles, as in the foregoing Receipt, only to a Quart of Muſcles, put 3 

+ Pint of Liquor, and a quarter of a Pound of Butter rolled in a very little Flour. When they are 
enough, have ſome Crumbs of Bread ready, and cover the Bottom of your Diſh thick, grate half z 
Nutmeg over them, and pour the Muſcles and Sauce all over the Crumbs, and ſend them to Table. 


A Third Way to Dreſs Muſcles. 


8 TE W them as above, and lay them in your Diſh; ſtrew your Crumbs of Bread thick all over 

them, then ſet them before a good Fire, turning. the Diſh round and round, that they may be 
brown all alike. Keep baſting them with Butter, that the Crumbs may be criſp, and it will make 3 
pretty Side-diſn. You may do Cockles the ſame Way. „ | 


Rs | IRE Cad Jo Stew Scollops. . | 55 
B OIL them very well in Salt and Water, take them out and ſtew them in a little of the Liquor, a 


little White Wine, and a little Vinegar, two or three Blades of Mace, two or three Cloves, a Piece 
of Butter rolled in Flour, and the Juice of a Seville Orange, Stew them well and diſh them up. 


To Ragoo Oyſters. 


T AK E a Quart of the largeſt Oyſters you can get, open them, ſave. the Liquor, and ſtrain it 
through a fine Sieve ; waſh your Oyſters in warm Water, make a Batter thus: Take two Volks 
of Eggs, beat them well, grate in half a Nutmeg, cut a little Lemon peel ſmall, a good deal of Parſley, 
a Spoonful of the Juice of Spinage, two Spoonfuls of Cream or Milk, beat it up with Flour to a thick 
Batter, have ready ſome Butter in a Stew-pan, dip your Oyſters. one by one into the Batter, and have 
ready Crumbs of Bread, then roll them in it, and fry them quick and brown; ſome with the Crumbs 
of Bread, ſome without. Take them out of the Pan, and ſet them before the Fire, then have ready a 
Quart of Chefnuts ſhelled and skined, fry them in the Butter; when they are enough, take them up, 
pour the Fat out of the Pan, ſhake a little Flour all over the Pan, and rub a Piece of Butter as big as a 
Hen's Egg all over the Pan with your Spoon, till it is melted and thick; then put in the Oyſter-liquor, 
three or four Blades of Mace, ſtir it round, put in a few Piſtachoe-nuts ſhelled, let them boil, then 
put in the Cheſnuts, and half a Pint of White Wine, have ready the Volks of two Eggs, beat up with 
four Spoonfuls of Cream; ftir all well together, when it is thick and fine, lay the Oyſters in the Diſh, 
and pour the Ragoo over them. Garniſh with Cheſnuts and Lemon. En Es ky” 
Tou may ragoo Muſcles the ſame way. You may leave out the Piſtachoe-nuts if you don't like 
them ; but they give the Sauce a fine Flavour. | 2490 | By 


£ > - 5. -  - Sean Kadin.. - - 


AK E ſome fine White Endive, three Heads, lay them in Salt and Water two or three Hours, 
take a hundred of Aſparagus, cut off the green Heads, chop the reſt as far as is tender ſmall, lay it 

in Salt and Water, take a Bunch of Salary, waſh it, and ſcrape it clean, cut it in Pieces about three 
Inches long, put it into a Sauce-pan, with a Pint of Water, three or four Blades of Mace, ſome whole 
Pepper tied in a Rag, let it ſtew till it is quite tender ; then put in the Aſparagus, ſhake the Sauce-pan, 
let it ſimmer till the Graſs is enough. Take the Endive out of the Water, drain it, leave one large 
Head whole, the other pick Leaf by Leaf, put it into a Stew-pan, put to it a Pint of White Wine, 
cover the Pan cloſe, let it boil till the Endive is juſt enough, then put in a quarter of a Pound of Butter 
rolled in Flour, cover it cloſe, ſhaking the Pan when the Endive is enough. Take it up, lay the 
whole Head in the Middle, and with a Spoon take out the Salary and Graſs, and lay round, the other 
Part of the Endive over that, then pour the Liquor off the Sauce-pan into the Stew-pan, ſtir it together, 
ſeaſon it with Salt, and have ready the Yolks of two Eggs, beat up with a quarter of a Pint of Cream, 
and half a Nutmeg grated in. Mix this with the Sauce, keep it tiring, all one way, till it is thick, 
then pour it over your Ragoo, and ſend it to Table hot. „„ | 


OE ont 2, 8 Sano French Beans; -- 


T AKE a few Beans, boil them tender, then take your Stew- pan, put in a Piece of Butter, when 
it is melted, ſhake in ſome Flour, and peel a large Onion, ſlice it, and fry it brown in that Butter; 
then put in the Beans, ſhake in a little Pepper and a little Salt, grate a little Nutmeg in, have ready the 
Yolk of an Egg and ſome Cream ; ftir them all together for a Minute or two, and diſh them up. 


JJ 1 Good Brown Gravy... 


A K E half a Pint of Small Beer, or Ale that is not bitter, and half a pint of Water, an Onion 
cut ſmall, a little Bit of Lemon- peel cut ſmall, three Cloves, a Blade of Mace, ſome whole Pep- 
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er, A Spoonful of Muſhroom-pickle, a Spoonful of Wallnut-pickle, a Spoonful of Ketchup, and An- 
ons - firſt put a Piece of Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted ſhake in 


a little Flour, and let it be a little brown; then by degrees ſtir in the above Ingredients, and let it boil 
a quarter of an Hour, then ſtrain it, and it is fit for Fiſh or Roots. | | 


8 3 To Fricaſee Skirrets. 


x7ASH the Roots very well, and boil them till they are tender; then the Skin of the Roofs muſt 
W be taken off cut in Slices, and have ready a little Cream, a Piece of Butter rolled in Flour, the 
volk of an Egg beat, little Nutmeg grated, two or three Spoonfuls of White Wine, a very little Salt, 
and ſtir all together. Your Roots being in the Diſh, pour the Sauce over them. It is a pretty Side- 
diſh, So likewiſe you may dreſs Root of Salſify and Scorzonera. 


P21 1... »..  Chardoons Fry'd and Buttered. _ . 

x7 oO u muſt cut them about ten Inches, and ſtring them, and tye them up in Bundles like Aſpa- 
Y ragus, or cut them in ſmall Dice, and boil them like Peas, and toſs them up with Pepper, Salt, 
and melted Butter. e NT e 1 N 


Chardoons a la Framage. | 


F TER they are ſtringed, cut them an Inch long, ſtew them in a little Red Wine till tender, 
A ſeaſon with Pepper and Salt, and thicken it with a Piece of Butter rolled in Flour; then pour 
them into your Diſh, ſqueeze the Juice of Orange over it, and then ſcrape Che/hire-Cheeſe all over 
them, then' brown it with a Cheeſe-Iron, and ſerve it up quick and hot, 
ä | : To make a Scotch-Rabbit. 

O As T a piece of Bread very nicely on both Sides, butter it, cut a Slice of Cheeſe, about as 
| big as the Bread, toaſt it on both Sides, and lay it on the Bread. | | 


5 To made a Welch-Rabbit. 


T* O As T the Bread on both Sides, then toaſt the Cheeſe on one Side, .and lay it on the Toaſt, 
and with a hot Iron brown the other Side, You may rub it over with Muſtard. 


To make an Engliſh-Rabbit. 5 
OAS T a Slice of Bread brown on both Sides, then lay it in a Plate before the Fire, pour 4 
4. Glaſs of Red Wine over it, and let it ſoak the Wine up; then cut ſome Chteſe very thin, and 


lay it very thick over the Bread; put it in a Tin Oven before the Fire, and it will be toaſted and 
brown preſently, Serve it away hot. „ 


Or do it thus. © 
T OAST the Bread, and ſoak it in the Wine, ſet it before the Fire, cut your Cheeſe in very thin 
Slices, rub Butter over the Bottom of a Plate, lay the Cheeſe on, pour in two or three Spoonfuls 
of White Wine, cover it with another Plate, ſet it over a Chafindiſh of hot Coals for two or three 
Minutes, then tir it till it is done, and well mixed. You may ſtir in a little Muſtard ; when it is 
enough, lay it on the Bread, juſt brown it with a hot Shovel, Serve it away hot, yo 


Sorrel with Eggs. 


F IRS T your Sorril muſt be quite boiled, and well ſtrained, then poch three Eggs ſoft, and three 
hard, butter your Sorrel well, fry ſome three- corner Toaſts brown, lay the Sorrel in the Diſh, and 
lay three ſoft Eggs on it, and the hard between; ſtick the Toaſt in and about it. Garniſh with 


quartered Orange. | 
 AFricaſee of Artichoke- Bottoms. 


T* K E them either dried or pickled ; if dried, you muſt lay them in warm Water, for three or 
four Hours, ſhifting the Water two or three times ; then have ready a little Cream, and a Piece of 
freſh Butter, ſtirred together one way over the Fire till it is melted, then put in the. Artichokes ; and 


when they are hot diſh them up. 
Jo Fry Artichokes. 


F 8 ST blanch them in Water, then flour them, and fry them in freſh Butter, lay them in yout 


iſh, and pour melted Butter over them. Or you may put a little Red Wine into the 0 
and ſeaſon with Nutmeg, Pepper, and Salt. 7 1 ed Wine into the Butter, 
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. 5 A White Fricaſee of Muſhrooms. 


T AKE a Quart of freſh Muſhrooms, make them clean, put them into a Sauce-pan with three 
Spoonfuls of Water, and three of Milk, a very little Salt, ſet them on a quick Fire, and let them 
boil up three times ; then take them off, grate in a little Nutmeg, put in a little beaten Mace, half , 
Pint of thick Cream, à Piece of butter rolled well in Flour ; put it all together into the Sauce-pan, and 
Muſhrooms all together, ſhake the Sauce-pan well all the time. When it is fine and thick, diſh them 
up; be careful they don't. curdle, You may ſtir the Sauce-pan carefully with a Spoon all the time. 


Tt q make Buttered Loaves. 


B E AT up the Volks of a Dozen Epgs with half the Whites, and a quarter of a Pint of Yeaſt, ſtrain 
them into a Diſh, ſeaſon with Salt and beaten Ginger, then make it into a high Paſte with Flour, 
lay itin a warm Cloth for a quarter of an Hour, then make it up into little Loaves, and bake them, 
or boil them with Butter, and put in a Glaſs of White Wine, Sweeten well with Sugar, lay the 
Loaves in the Diſh, pour the Sauce over them, and throw Sugar over the Diſh. | 


: PZ... :, Jeockely ard Eggs | 

BO! L your Brockely tender, ſaving a large Bunch for the Middle, and fix or eight little thick 
432 Spriggs to ſtick round, Take a Toaſt half an Inch thick, toaſt it brown, as big as you would 
have it for your Diſh or Buttering-plate ; butter ſome Eggs thus: Take fix Eggs more or leſs, as you 
have Occaſion, beat them well, put them into a Sauce-pan, with a good Piece of Butter, a little Salt, 
keep beating them with a Spoon, till they are thick enough, then pour them on the Toaſt, Set the 
biggeſt Bunch of Brockely in the Middle, and the other little Piece round and about, and garniſh the 
Diſh round with little Spriggs of Brockely. This is a pretty Side-diſh, or a Corner-plate. _ 


Aſparagus and Eggs. rs VE 
OAS T a Toaſt as big as you have Occaſion for, butter it and lay it in your Diſh, butter ſome 
|» Eggs as above, and lay over it. In the mean time boil ſome Graſs tender, cut it ſmall, and lay it 
over the Eggs. This makes a pretty Side-diſh for a ſecond Courſe, or a Corner-plate. 5 


Brockely in Salldlda. 


BRO CK ELV is a pretty Diſh, by way of Sallad in the Middle of a Table. Botl it like Aſpara- 
gus (in the Beginning of the Book you have an Account how to clean it) lay it in your Diſh, and 
beat up Oil and Vinegar, and a little Salt. Garniſh round with Stertion-buds. | | 
Or boil it, and have plain Butter in a Cup. — Or farce French Roles with it, and buttered Eggs to- 

gether for Change. —Or farce your Roles with Muſcles done the ſame way as Oyſters, only no Wine. 


Potatoe- Cakes, 


T AK E Potatoes boil them, peel them, beat them in a Mortar, mix.them with Volks of Eggs, 2 

* little Sack, Sugar, a little beaten Mace, a little Nutmeg, a little Cream, or meked Butter, work 
it up into a Paſte, then make it into Cakes, or juſt what Shapes you pleaſe with Molds, fry them 
brown in freſh Butter, lay them in Plates or Diſhes, melt Butter with Sack and Sugar, and pour over 


them. | 1 
A Pudding made thus, 


M. X it as before, make it up in the Shape of a Pudding, and bake it ; pour Butter, Sack and Sugar 
an over It 


M it make round Balls; bake it with the Balls, ſet the Collar in the Middle, lay the Balls round, let 

your Sauce be half a Pint of Red Wine, Sugar enough to ſweeten it, the Volks of two Eggs, beat up 
A a little Nutmeg, ftir all theſe together for fear of curdling; when it is thick enough, pour it over the 
Ooflar. This is a pretty Diſh tor a firſt or ſecond Courſe, on. 


To make Potatoes like a Collar of Veal or Mutton. 
AK E the Ingredients as before; make it up in the Shape of a Collar of Veal, and with ſome of 


To Broil potatoes. 


Fur boil them, peel them, cut them in two, broil them till they are brown „ Sides, chew 
by them in the Plate or Diſh, and pour melted Butter over. them. 
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To Fry Potatoes. 3 | 
AUT them into thin Slices as big as a Crown-piece, fry them brown, lay them in the Plate or 
( Diſh, and pour melted Butter, and Sack and Sugar over them. Theſe are a pretty Corner. plate. 


Maſhed Potatoes. 


O1h your Potatoes, peel them, and put them into a Sauce-pan, maſh them well : To two Pounds 
B of Potatoes put a Pint of Milk, a little Salt, ſtir them well together, take care they don't ſtick 
to the Bottom, then take a quarter of a Pound of Butter, ſtir in and ſerve it up. 


RE To Grill Shrimps. % 

EAS ON them with Salt and Pepper, and ſhread Parſley, Butter, Scollups-ſhells well; add ſome 
8 grated Bread, and let them ſtew for half an Hour. Brown them with an hot Iron, and ſerve 
them up. | 5 fs 
Buttered Shrimps. 


TE W two Quarts of Shrimps in a Pint of White Wine, with Nutmeg, beat up eight Eggs, 
8 with a little White Wine, and half a Pound of Butter, ſhaking the dauce-pan one way all the time 
over the Fire, till they are thick enough, lay toaſted Sippets round a Diſh, and pour them over it, fo 
ſerve them up. 8 f | | 85 


To Dreſs Spinage. | 
1 CK and waſh your Spinage well, put it into a Sauce-pan, with a little Salt, cover it cloſe, and 
P let it Stew till it is juſt tender, then throw it into a Sieve, drain all the Liquor out, and chop it 
' ſmall, as much as the Quantity of a French Role, add half a Pint of Cream to it, ſeaſon with Salt, Pep- 
per, and grated Nutmeg, put in a quarter of a Pound of Butter, and ſet it a ſtewing over the Fire for 
a quarter of an Hour, ſtirring it often. Cut a French Role into long Pieces, about as thick as your 
Finger, fry them, poach fix Eggs, lay them round on the Spinage, ſtick the Pieces of Role in and 
about the Eggs. Serve it up either for a Supper, or a Side-diſh at a ſecond Courſe, 


Stewed Spinage and Eggs. 


I'CK, and waſh your Spinage very clean, put it into a Sauce-pan, with a little Salt, cover it cloſe, 
P ſhake the Pan often, when it is juſt tender, and whilſt it is green, throw it into a Sieve'to drain, 
lay it into your Diſh. In the mean time have a Stew-pan of Water boiling, break as many Eggs into 
Cups as you would poach. When the Water boils, put in the Eggs, have an Egg - ſlice ready to take 
them out with, lay them on the Spinage, and garniſh the Diſh with Orange cut into Quarters, with 
melted Butter in a Cup. | 5985 TN 


Jo Boll Spinage when you have not Room on the Fire, to do by itſelf. 


H AVE a Tin-box, or any other thing, that ſhuts very cloſe, put in your Spinage, cover it ſo cloſe 
as no Water can get in, and put it into Water, or a Pot of Liquor, or any thing you are boiling, It 


will take about an Hour, if the Pot or Copper boils. In the ſame manner you may boil Peas without 
Water. 55 | * | | n 


Aſparagus Forced in French Role. 


AK E three French Roles, take out all the. Crumb, by firſt cutting a Piece of the Top-cruſt off; 
burt de careful that the Cruſt fits again the ſame Place. Fry the Roles brown in freſh Butter, then 
take a Pint of Cream, the Yolk of fix Eggs beat fine, a little Salt and Nutmeg, ſtir them well together 
over a flow Fire, till it begins to be thick. Have ready a hundred of ſmall Graſs boiled, then ſave Tops 
. enough to ſtick the Roles with; the reſt, cut ſmall and put into the Cream, fill the Loaves with them. 

Before you fry the Roles, make Holes thick in the Top-cruſt to ſtick the Graſs in; then lay on the 
Piece of Cruſt, and ſtick the Graſs in, that it may look as if it was growing. It makes a pretty-Side- 
diſh at a ſecond Courſe. | * 


| 25 To make Oyſter-Loaves. 
FRY the French Roles as above, take half a Pint of Oyſters, 

take out the Oyſters with a Fork, ſtrain the Liquor to th 
with a Glaſs of White Wine, a little beaten Mace, a little grated Nutmeg, a quarter of a Pound of 
Butter rolled in Flour, ſhake them well together, then put them into the Roles; and theſe make a 
mo Side-diſh for a firſt Courſe. You may rub in the Crumbs of two Roles, and toſs up with the 
Oyſters, 


ſtew them in their own Liquor, then 
em, put them into a Sauce-pan again, 


3 es 
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TS Jo Stew Parſnips. TE 
BO I L them tender, ſcrape them from the Duſt, cut them into Slices, put them into a Sauce-pay, 
with Creatn enough; for Sauce a Piece of Butter rolled in Flour, and a little Salt, ſhake the Sauce. 
pan often; when the Cream boils, pour them into a Plate for a Corner-diſh, or a Side-diſh at Supper, 


To Maſh Parſnips. 
B01 L them tender, 1 them clean, then ſcrape all the ſoft into a Sauce - pan, put as much Milk 


or Cream, as will ſtew them. Keep them ſtirring, and when quite thick, ſtir in a good Piece of 
Butter, and ſend them to Table. 


To Stew. Cucumbers. 


P ARE twelve Cucumbers, and lice them as thick as a Half-crown, lay them in a coarſe Cloth to 

1 drain, ahd when they are dry flour them, and fry them brown in. freſh Butter; then take them 
out with an Egg-ſlice, lay them in a Plate before the Fire, and have ready one Cucumber whole, cut 
a long Piece out of the Side, and ſcoop out all the Pulp; have ready fry'd Onions, peeled and ſliced, 
and fry'd brown with the ſliced Cucumber. Fill the whole Cucumber with the fry'd Onion, ſeaſoned 
with Pepper and Salt; put on the Piece you cut out, and tye it round with a Pack-thread. Fry it 
brown, firſt flouring it, then take it out of the Pan, and keep it hot; keep the Pan on the Fire, and 
with one Hand ſtir in a little Flour, while with the other you ſtir it. When it is thick, put in two or 
thee Spoonfuls of Water, and half a Pint of white or Red Wine, two Spoonfuls of Ketchup, ſtir it 
together, put in three Blades of Mace, four Cloves, half a Nutmeg, a little Pepper and Salt, all beat 
fine together; ſtir it into the Sauce-pan, then throw in your Cucumbers, give them a Toſs or two, 
then lay the whole Cucumbers in the Middle, the reſt round, pour the Sauce over all, untye the 
Cucumber before you lay it into the Diſh. Garniſh the Diſh with fry'd Onions, and ſend it to Table 
hot. This is a ꝑretty Side-diſh at a firſt Courſe, N Oh 5 A 


©; To Ragoo French Beans. vo HOT ARE 
6 & A K E a quarter of a Peck of French Beans, ſtring them, don't ſplit them,, cut them in three. 
a-croſs, lay them in Salt and Water, then take them out, and dry them in a coarſe Cloth, fry 
them brown, then pour out all the Fat, put in a quarter of a Pint of hot Water, ſtir it into the Pan 
by degrees, let it boil, then take a quarter of a Pound of freſh Butter, rolled in a very little Flour, 
two Spoonfuls of Ketchup, one Spoonful of Muſhroom-pickle, and four of White Wine, an Onion 
Ayuck with fix Cloves, two or three Blades of Mace beat, half a Nutmeg grated, a little Pepper and 
Salt; ſtir it all together for a few Minutes, then throw in the Beans, ſhake the Pan for a Minute or 
two, take out the Onion, and pour them into your Diſh. This is a pretty Side-diſh, and you may 
garniſh with what you fancy, either pickled French-Beans, Muſhrooms, or Sampier, or any thing elſe, 


go A Ragoo of Beans with a Force, ” 
RA OO them as above, take two large Carrots, ſcrape and boil them tender, then maſh them 
in a Pan, ſeaſon with Pepper and Salt, mix them with a little Piece of Butter, and the Volks of 
two faw Eggs. Make it into what Shape you pleaſe, and baking it a quarter of an Hour in a quick 
Oven will do; but a Tin Oven is the beſt, Lay it in the Middle of the Diſh, and the Ragoo round. 
Serve it up hot for a firſt Courſe, e | EE Ea | 


4 


Or this Way Beans Ragoo'd with a Cabbage. | 
T4 K E a nice little Cabbage, about as big as a Pint Baſon; when the outſide Leaves, Top, 

and Stalk are cut off, half-boil it, cut a Hole in the Middle pretty big, take what you cut out and 
chop it very fine, with a few of the Beans boiled, a Carrot boiled and maſhed, a Turnip boiled; 
maſh all together, put them into a Sauce-pan, ſeaſon them with Pepper, Salt, and Nutmeg, a good 
Piece of Butter, flew them a few Minutes over the Fire, ſtirring the Pan often. In the mean time 
put the Cabbage into a Sauce-pan, but take great care it does not fall to Pieces; put to it four Spoon- 
fuls of Water, two of Wine, and one of Ketchup, have a Spoonful of Muſhroom-pickle, a Piece of 
Butter rolled in a little Flour, a very little Pepper, cover it cloſe, and let it ſtew ſoftly till it is tender; 
then take it up carefully, and lay it in the Middle of the Diſh, pour your maſh Roots in the Middle to 
fill jt up high, and your Ragoo round it; you may add the Liquor the Cabbage was ſtewed in, ſend it 
to Table hot. This will do for a Top, Bottom, Middle, or Side-diſh. When Beans are not to be 
had, you may cut Carrots and Turnips into little Slices and fry them ; the Carrots in little round 
Slices, the Turnips in long Pieces about two Inches long, and as thick as ones Finger, and toſs them 
up in the Ragoo, FS on 11 i TY CE boot Tha 6 v 4 


Beans 


De Art of Cookery, made Plain and Faſp. | 101 


Beans Ragoo'd with Parſnips. 


AK E two large Parſuips, ſcrape them clean, and boil them in Water; when tender, take them 
T up, ſcrape all the Soft into a Sauce-pan, add to them four Spoonfuls of Cream, a Piece of Butter as 


big as a Hen's Egg, chop them in the Sauce-pan well; and when they are quite thick, heap them up 
in the Middle of the Diſh, and the Ragoo round, 


Beans Ragoo'd with Potatoes. 


OIL tuo Pounds of Potatoes ſoft, then peel them, put them into a Sauce-pan, put to them half 
B a Pint of Milk, tir them about, and a little Salt; then ſtir in a quarter of a Pound of Butter, keep 
ſtirring all the time till it is ſo thick, that you can't ſtir the Spoon in it hardly for Stiffneſs, then put 
it into a Halfpenny Welch Diſh, firſt buttering the Diſh. Heap them as high as they will lye, flour 
them, and pour a little melted Butter over it, and then a few Crumbs of Bread. Set it into a Tin 
| Oven before the Fire, and when brown, lay it in the Middle of the Diſh, (take great Care you don't 
maſh it) pour your Ragoo round it, and ſend it to Table hot. | 


To Ragoo Salary. 


WA S H, and make a Bunch of Salary very clean, cut it in Pieces about two Inches long, put 
VV them into a Stew- pan, with juſt as much Water as will cover it, tye three or four Blades of 
Mace, two or three Cloves, about twenty Corns of whole Pepper in a Muſlin Rag looſe, put it into 
the Stew-pan, a little Onion, a little Bundle of Sweet Herbs, cover it cloſe, and let it ſtew ſoftly till 


tender; then take out the Spice, Onion, and Sweet Herbs, put in half an Ounce of Truffles and 


Morells, two Spoonfuls of Ketchup, à Gill of Red Wine, a Piece of Butter as big as an Egg rolled in 
Flour, ſix farden French Roles, ſeaſon with Salt to your Palate, ſtir it all together, cover it cloſe, and 
let it ſtew till the Sauce is thick and good. Take care your Roles don't break, ſhake your Pan often; 


when it is enough, diſh it up, and garniſh with Lemon. The Volks of fix hard Eggs, or more, 


put in with the Roles, will make it a fine Diſh ; this for a firſt Courſe. 


If you would have it white, put in White Wine inſtead of Red, and ſome Cream, for a ſecond 
Courſe. Cn . | 


To Ragoo Muſhrooms. 

P E E L and ſcrape the Flaps, put a Quart into a Sauce-pan, a very little Salt, ſet them on a quick 
Fire, let them boil up, then take them off, put to them a Gill of Red Wine, a quarter of a Pound 

of Butter rolled in a little Flour, a little Nutmeg, a little beaten Mace, ſet it on the Fire, ſtir it now 


and then; when it is thick and fine, bave ready the Volks of ſix Eggs heat, and boiled in a Bladder 
hard, lay it in the Middle of your Diſh, and pour the Ragoo over it. Garniſh with brojzled Muſhrooms. 


A Pretty Diſhof Eggs. 
B Ol L fix Eggs hard, peel them, and cut them in thin Slices, put a quarter of a Pound of Butter 


into the Stew-pan, then put in your Eggs, and fry them quick, half a quarter of an Hour will do 
them. You muſt be very careful not to break them, throw over them Pepper, Salt, and Nutmeg, lay 


them in your Diſh before the Fire, pour out all the Fat, ſhake in a little F lour, and have ready two 


Shallots cut ſmall ; throw them into the Pan, pour in a quarter of a Pint of White Wine, a little Juice 
of Lemon, and a little Piece of Butter rolled in Flour. Stir all together till it is thick ; if you have not 


Sauce enough, put in a little more Wine, toaſt ſome thin Slices of Bread cut thus A, and lay round 


your Diſh, pour the Sauce all over, and ſend it to Table hot. You may put Sweet Oil on the Toaſt 
if it be agreeable, 0 5 2 


„ Eggs a la Tripe. 

B I L your Eggs hard, take off the Shells and cut them long-ways in four Quarters, put a little 

Butter into a Stew-pan, let it melt, ſhake in a little Flour, ſtir it with a Spoon, then put in your 
Eggs, throw a little grated Nutmeg all over, a little Salt, a good deal of ſhread Parſley, ſhake your 
Pan round, pour in a little Cream, toſs the Pan round carefully, that you don't break the Eggs. When 

your Sauce is thick and fine, take up your Eggs, pour the Sauce all over them, and garniſh with Lemon. 


| SF & 8 BE TORS 
= B Ol L eight Eggs hard, take off the Shells, cut them into Quarters, have ready half a Pint of 


Cream, and a quarter of a Pound of freſh Butter; tir it together over the Fire, till it is thick 


and ſmooth, lay the Eggs in your. Diſh, and pour the Sauce all 


over. Garniſh with the hard Volks 
of three Eggs cut in two, and lay round the Edge of the Diſh. „ 


Cc A 
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A Ragoo of Eggs. 
OIL twelve Eggs hard, take off the Shells, and with a little Knife very carefully cut the White 
a-croſs long-ways, ſo that the White may be in two Halves, and the Volk whole. Be careful 
ueither to break the Whites, nor Volks, take a quarter of a Pint of Pickle Muſhrooms chopped very 
fine, half an Ounce of Truffles and Morells, boiled in three or four Spoonfuls of Water, ſave the 
Water, and chop the Truffles and Morells very ſmall, boil a little Parſley, chop it fine, mix them 
together with the Truffle Water you ſaved, grate a little Nutmeg in, a little beaten Mace, put it into 
a Sauce-pan with three Spoonfuls of Water, a Gill of Red Wine, one Spoonful of Ketchup, a Piece 
of Butter, as Lig as a large Wallnut, rolled in Flour, ſtir all together, and let it boil. In the mean 
time get ready your Eggs, lay the Yolks and Whites in Order in your Diſh, the hollow Parts of the 
Whites uppermoſt, that they may be filled, take ſome Crumbs of Bread, and fry them brown and 
criſp, as you do for Larks, with which fill up the Whites of the Eggs as high as they will lye, then 
poor in your Sauce all over, and garniſh with fry'd Crumbs of Bread, This is a very genteel pretty 
Diſh, if it be well done. | | 


B 


3, To Broil Eggs. 

C UT a Toaſt round a Quartern Loaf, toaſt it brown, lay it on your Diſh, butter it, and very 
carefully break ſix or eight Eggs on the Toaſt, and take a red-hot Shovel and hold over them. 

When they are done, ſqueeze a Seville Orange over them, and grate a little Nutmeg over it, and ſerve 

it up for a Side-plate. Or you may poach your Eggs, and lay them on the Toaſt ; or toaſt your 

Toaſts criſp, and pour a little boiling Water over it, and ſeaſon it with a little Salt, and then lay your 

poached Epps on it. | | 5 | ; | 

Ke To Dreſs Eggs with Bread. 


TAKE a Penny-Loaf, ſoak it in a Quart of hot Milk for two Hours, or till the Bread is loft, 
| then ſtrain it through a coarſe Sieve, put to it two Spoonfuls of Orange-flower Water, or Roſe 
Water, ſweeten it, grate in a little Nutmeg, take a little Diſh, butter the Bottom of it, break in as 
many Eggs as will cover the Bottom of the Diſh, pour in the Bread and Milk, ſet it in a Tin Oven 
before the Fire, half an Hour will bake it; or it will do on a Chafindiſh of Coals. Cover it cloſe be- 
fore the Fire, or bake it in a ſlow Oven. : | 


95 Jo Farce Eggs. „ 
(3 E T a Couple of Cabbage-lettices, ſcald them, with a few Muſhrooms, Parſley, Sorrel and 
LI Chervil; then chop them very ſmall with the Volks of hard Eggs, ſeaſoned with Salt and Nut- 
meg, then ſtew them in Butter; and when they are enough, put in a little Cream, then pour them 


into the Bottom of a Diſh. Take the Whites, and chop them very fine, with Parſley, Nutmeg and 
Salt, lay this round the Brim of the Diſh, and run a red-hot Fire-ſhovel over it, to browa it. 


Eggs -2ith Lettice. e 


8 CAL D ſome Cabbage: lettice in fair Water, ſqueeze them well, then ſlice them, and toſs them 
O up in a Sauce-pan, with a Piece of Butter, ſeaſon them with Pepper, Salt, and a little Nutmeg. 
Let them ſtew half an Hour, chop them well together, when they are enough, lay them in your Diſh, 
and fry ſome Eggs nicely in Butter, and lay on them. Garniſh with Seville Orange. | 


To Fry Eggs as round as Balls. 


H AVING a deep Frying-pan, and three Pints of clarified Butter, heat it as hot as for Fritters, 
-4 and ſtir it with a Stick, till it runs round like a Whirl-pool ; then break an Egg into the Middle, 
and turn it round with your Stick, till it be as hard as a poached Egg, the Whirling round of the But- 
ter will make it as round asa Ball, then take it up with a Slice, and put it in a Diſh before the Fire. 
+ They will keep hot half an Hour, and yet be ſoft ; ſo you may do as many as you pleaſe. You may 
ſerve theſe with what you pleaſe, nothing better tlian ſtewed Spinage, and garniſh with Orange. 


To make an Egg as big as Twenty. 


P ART the Volks from the Whites, ſtrain them both ſeparate through a Sieve, tye the Volks up in 
a Bladder, in the Form of a Ball; boil them hard, then put this Ball into another Blader, and 
the Whites round it; tye it up oval Faſhion, and boil it. Theſe are uſed for grand Sallads. T his is 
very pretty for a Ragoo, boil {ive or fix Yolks together, and lay in the Middle of the Ragoo of Eggs; 
and ſo you may make them of any Size you pleaſe. | 


A 
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| MM, A Grand Diſh of Eggs E 
„RE A K as many Eggs as the Volks will fill a Pint Baſon, the Whites by themſelves, tye the 
B Volks by themſelves in a Bladder round ; boil them hard, then have a wooden Bowl that will 
hold a Quart, made like two Butter-diſhes, but in the Shape of an Egg, with a Hole through one at 
the Top. You are to obſerve, when you boil the Yolks to run a Pack-thread through it, and a quarter 
of a Yard hanging out. When the Volk is boiled hard, put lit into the Bowl-diſh ; but be careful to 
hang it ſo as to be in the Middle. The String being drawn through the Hole, then clap the two 
Bowls together, and tye them tight, and with a fine Tunnel pour in the Whites through the Hole; 
then ſtop the Hole cloſe, and boil it hard, it will take an Hour. When it is boiled enough, carefully 
open it, and cut the String cloſe. In the mean time take twenty Eggs, beat them well, the Yolks by 
themſelves, and the Whites by themſelves 3 divide the Whates :nto two, and boil them in Bladders the 
Shape of an Egg. When they are boiled hard, cut one in two long-ways, and one croſs-ways, and 
with a fine ſharp Knife cut out ſome of the White in the Middle, lay the great Egg in the Middle, 
the two long Halves on each Side, with the hollow Part uppermoſt, and the two round flat between. 
Take an Ounce of Truffles and Morells, cut them very ſmall, boil them in half a Pint of Water till 
they are tender, then chop a Pint of freſh Muſhrooms clean picked and waſhed, chopped ſmall, put 
into the Truffles and Morells ; let them boil, add a little Salt, a little beaten Nutmeg, a little beaten 
Mace, and add a Gill of pickled Muſhrooms chopped fine. Boil fourteen of the Volks hard in a Blad- 
der, then chop them and mix them with the other Ingredients ; thicken it with a Lump of Butter 
rolled in Flour, ſhaking your Sauce-pan round till hot and thick, then fill the round with Whites, and 
turn them down again, and fill the two long ones; what remains, fave to put into the Sauce. pan. 
Take a Pint of Cream, a quarter of a pound of Butter, the other four Yolks beat fine, a Gill of 
W hite Wine, a Gill of pickled Muſhrooms, a little beaten Mace, a little Nutmeg, put all into the 
Sauce-pan, to the other Ingredients, tir all well together one way, till it is thick and fine; then pour 
it over all, and garniſh with notched Lemon. $5 1 25 | | 
This is a grand Diſh at a ſecond Courſe, Or you may mix it up with Red Wine and Butter, and 
it will do for a firſt Courſe, wes 8 | 
A Pretty Diſh of Whites of Eggs. e 
A K E the Whites of twelve Eggs, beat them up with four Spoonfuls of Roſe-water, a little grated 
Lemon: peel, a little Nutmeg, ſweeten with Sugar, mix them well, boil them in four Bladders, 
= them in the Shape of an Egg, and boil them hard. They will take half an Hour, lay them in your 


iſh when cold ; mix half a Pint of thick Cream, a Gill of Sack, and half the Juice of a Seville 


Orange. Mix all together, and ſweeten with fine Sugar, and pour over the Eggs. Serve it up for a 
Side-diſh at Supper, or when you pleaſe. | | DM 


. Jo Dreſs Beans in Ragoo. 8 | 
B OIL your Beans, ſo that the Skins will flip off; take about a Quart, ſeaſon them with Pe pper, 


Salt, and Nutmeg, then flour them, and have ready ſome Butter in a Stew-pan, throw in your 
Beans, fry them of a fine brown, then drain them from the Fat, and lay them in your Diſh. Have 
ready a quarter of a Pound of Butter melted, and half a Pint of the blanched Beans boiled, beat in a 
Mortar, with a very little Pepper, Salt, and Nutmeg ; then by degrees mix them into the Butter, and 
pour over the other Beans. , Garniſh with a boiled and fry'd Bean, and fo on till you fill the Rim of 
your Diſh. They are very good without frying, and only plain Butter melted over them, 


An Amulet of Beans. EE 
BLA NCH your Beans, and fry them in ſweet Butter, with a little Parſley, pour out the Butter, 


and pour in ſome Cream. Let it ſimmer, ſhaking your Pan; ſeaſon with Pepper, Salt, and Nut- 
meg, thicken with three or four Yolks of Eggs, have ready a Pint of Cream, thickened with the Volks 
of four Eggs, ſeaſon with a little Salt, pour it in your Diſh, and lay your Beans on the Amulet, and 
ſerve it up hot. N 5 8 hg» | 
The ſame Way may dreſs Muſhrooms, Truffles, Green Peas, Aſparagus, and Artichoke-bottoms, 
Spinage, Sorrel, c. all being firſt cut into ſmall Pieces, or ſhread fine, „„ 


9 


A Bean Tanſey. 


T AK E two Quarts of Beans, blanch, and beat them very fine in a Mortar; ſeaſon with Pepper, 

1 Salt, and Mace; then put in the Volks of fix Eggs, and a quarter of a Pound of Butter, a Pint 
of Cream, half a Pint of Sack, and ſweeten to your Palates. Soak four Naples Biskets in half a Pint 
of Milk, mix them with the other Ingredients. Butter a Pan and bake it, then turn it on a Diſh, 
and ſtick Citron and Orange- peel candied, cut ſmall, and ſtuck about it. Garniſh with Seville Orange. 


4 
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A Water Tanſey. 


T AKE twelve Eggs, beat them very well, half a Manchet grated, and ſifted through a Cullendar, 


or half a Penny-Role, half a Pint of fair Water, Colour it with Juice of Spinage, and one ſmall 
Sprig of Tanſey beat together; ſeaſon it with Sugar to your Palate, a little Salt, a ſmall Nutmeg grated 
two or thre Spoonfuls of Roſe-water, put it into a Skellet, ſtir it all one way, and let it thicken like a 
Haſty-pudding. Then bake it; or you may butter a Stew-pan and put it into. Butter a Diſh and lay 
over it; when one Side is enough, turn it with the Diſh, and flip the other Side into the Pan, When 


that is done, ſet it into a Maſſereau, and throw Sugar all over, and garniſh with Orange. 


Peas Francoiſe. 


T AKE a Quart of ſhelled Peas, cut a large Spaniſh Onion, or two middling ones ſmall, and two 
Cabbage or Silgſia Lettice cut ſmall, put them into a Sauce-pan, with half a Pint of Water, ſeaſon 


them with a little Salt, a little beaten Pepper, and a little beaten Mace, and Nutmeg. Cover them 


cloſe, and let them ſtew a quarter of an Hour, then put in a quarter of a Pound of freſh Butter rolled 


in a little Flour, a Spoonful of Ketchup, a little Piece of burnt Butter, as big as a Nutmeg, cover 


them cloſe, and let it ſimmer ſoftly an Hour, often ſhaking the Pan. When it is enough, ſerve it up 


for a Side-diſh. 


For an Alteration, you may ſtew the Ingredients as above ; then take a ſmall Cabbage-lettice, and 


half boil it, then drain it, cut the Stalk flat at the Bottom, ſo that it will ſtand firm in the Diſh, and 


with a Knife very carefully cut out the Middle, leaving the outſide Leaves whole. Put what you cut 


out into a Sauce-pan, chop it, and put a Piece of Butter, a little Pepper, Salt, and Nutmeg, the Volk 
of a hard Egg chopped, a few Crumbs of Bread, mix all together, and when it is hot fill your Cah- 
bage, put ſome Butter into a Stew-pan, tye your Cabbage, and fry it till you think it is enough; then 
take it up, untye it, and firſt pour the Ingredients of Peas into your Diſh, ſet the Forced Cabbage in 


the Middle, and have ready four Artichoke-bottoms fry'd, and cut in two, and laid round the Diſh, 


This will do for a Top Diſh. 
Green Peas 291th Cream. 


T AKE a Quart of fine Green Peas, put them in a Stew-pan with a Piece of Butter as big as an 


Egg, rolled in a little Flour, ſeaſon them with a little Salt, and Nutmeg, a Bit of Sugar as big 
as a Nutmeg, a little Bundle of Sweet Herbs, ſome Parſley chopped fine, a quarter of a Pint of boiling 


Water. Cover them cloſe, and let them ſtew very ſoftly half an Hour, then pour in a quarter of a Pint 


of good Cream. Give it one boil, andery2 it up for a Side-plate. 


A Farce Meagre Cabbage. 


T* K E a White-heart Cabbage, as big as the Bottom of a Plate, let it boil five Minutes in Water, 

* then drain it, cut the Stalk flat to ftand in the Diſh, then carefully open the Leaves, and take out 
the Inſide, leaving the outfide Leaves whole. Chop what you take out very fine, take the Fleſh of 
two or three Flounders, or Plaiſe, clean from the Bone ; chop it with the Cabbage and the Yolks of 
four hard Eggs and Whites, a handful of picked Parſley, beat all together in a Mortar, with a quarter 
of a Pound of melted Butter ; mix it 'up with the Yolk of an Egg, and a few Crumbs of Bread, fill 
the Cabbage, and tye it together, put it into a deep Stew-pan, or Sauce-pan, put to it half a Pint of 
Water, a quarter of a Pound of Butter rolled in a little Flour, the Volks of. four hard Eggs, an Onion 
ſtuck with {1x Cloves, whole Pepper, and Mace tied in a Mullin Rag, half an Ounce of Truffles and 


Morells, a Spoonful of Ketchup, a few pickled Muſhrooms, cover it cloſe, and let it ſimmer an Hour. 


If you find it is not enough, you muſt do it longer. When it is done, lay it in your Diſh, untye it, 
and pour the Sauce over, | 5 


Jo Farce Cucumbers. 


T A K E fix large Cucumbers, cut a Piece off the Top, and ſcoop out all the Pulp; take a large 

white Cabbage boiled tender, take only the Heart, chop it fine, cut a large Onion fine, ſhread 
ſome Parſley, and pickled Muſhrooms ſmall, two hard Eggs choped very fine, ſeaſon it with Pepper, 
Salt, and Nutmeg. Stuff your Cucumbers full, and put on the Pieces, tye them with a Pack- thread, 
and fry them in Butter of a light-brown ; have the following Sauce ready: Take a quarter of a Pint of 
Red Wine, a quarter of a Pint of boiling Water, a ſmall Onion chopped fine, a little Pepper and Salt, 
a Piece of Butter as big as a Wallnut rolled in Flour; when the Cucumbers are enough, lay them in 


your Diſh, pour the Fat out of the Pan, and pour in this Sauce, let it boil, and have ready two Volks 


of Eggs, beat fine, mixed with two or three Spoonfuls of the Sauce, then turn them into the Pan, 


let chem boil, keeping it ſtirring all the time, untye the Strings, and pour the Sauce over. Serve it up 
fora Side-diſh, Garniſh with the Tops. | 8 5 


1 * . 
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Jo Stew Cucumbers, 


AK E fix large Cucumbers, lice them, take ſix large Onions, peel and cut them in thin Slices, 
F fry them both brown, then drain them, and pour out the Fat, . put them into the Pan again, with 
three Spoonfuls of hot Water, a quarter of a Pound of Butter rolled in Flour, and a Tea Spoonful of 


Muſtard. Seaſon with Pepper and Salt, and let them ſtew a quarter of an Hour ſoftly, ſhaking the Pan 
often; when they are enough, diſh them up, | | 


 Fryd Salary. CE 

AK E ſix or eight Heads of Salary, cut off the green Tops, and take off the outſide Stalks, waſh 
T them clean, and pare the Root clean ; then have ready ;half a Pint of White Wine, the Yolks of 
three Eggs beat fine, a little Salt and Nutmeg, mix all well together with Flour into a Batter, dip 


every Head into the Batter, and fry them in Butter; when enough, lay them in your Diſh, and pour 
melted Butter over them. | | | 


Salary with Cream. 


V AS H and clean fix or eight Heads of Salary, cut them about three Inches long, boil them tender, 
pour away all the Water, and take the Volks of four Eggs beat fine, half a Pint of Cream, a little 


Salt and Nutmeg, pour over, keeping the Pan ſhaking all the while, When it begins to be thick, 
diſh it up. | | | | 


Colliflowers Fry'd. 


AEK E two fine Colliflowers, boil them in Milk and Water, then leave one whole, and pull the 
T other to Pieces, take half a Pound of Butter, with two Spoonfuls of Water, a little Duſt of Flour, 
and melt the Butter in a Stew-pan ; then put in the whole Colliflower cut in two, and the other pull to 


Pieces, and fry it till it is of a very light-brown, ſeaſon it with Pepper and Salt. When it is enough, lay 
the two Halves in the Middle, and pour the reſt all over. 0 | g 


An Oatmeal Pudding. 
T A K E a Pint of fine Oatmeal, boil it in three Pints of new Milk, ſtirring it till is as thick as a 
Haſty Pudding, take it off, and ſtir in half a Pound of freſh Butter, a little beaten Mace and Nut- 
meg, a Gill of Sack, then beat up eight Eggs, half the Whites; ſtir it all well together, lay a Puff- 


paſte all over the Diſh, and pour in the Pudding, and bake it half an Hour, Or you may boil it with 
a few Currans, Oo Eh: 


JI Potatoe Pudding. 5 

| A K E a Quart of Potatoes, boil them ſoft, peel them, and maſh them with the Back of a Spoon, 
and rub them through a Sieve, to have them fine and ſmooth ; take half a Pound of freſh Butter 

| melted, half a Pound of fine Sugar, ſo beat them well together, till they are very ſmooth, beat ſix 
Eggs, Whites and all, ſtir them in, and a Glaſs of Sack or Brandy. You may add half a Pound of 
Currans, boil it half an Hour, melt Butter with a Glaſs of White Wine, and ſweeten with Sugar, 
and pour over it. You may bake itin a Diſh, with Puff-paſte all round the Diſh, and at the Bottom, 


A Second Potatoe-Pudding. 


B OIL two Pound of Potatoes, boil and beat them in a Mortar fine, beat in half a Pound of melted - 


Butter, boil it half an Hour, pour melted Butter 'over it, with a Glaſs of White Wine, or the 
Juice of Seville Orange, and throw Sugar all over the Pudding and Diſh. „ 


A Third Sort of Potatoe Pudding. == 
AKE two Pound of white Potatoes, boil them ſoft, peel and beat them in a Mortar, or train 
them through à Sieve, till they are quite fine; then mix in half a Pound of freſh Butter melted, 
then beat up the Yolks of eight Eggs, and three Whites, ſtir them in, and half a Pound of white Sugar 
finely pounded, half a Pint of Sack, ſtir it well together, grate in half a large Nutmeg, and ſtir ih 
half a Pint of Cream, make a Puff. paſt, and lay all over your Diſh, and round the Edges, pour in the 
Pudding, and bake it of a fine light-brown. e | _—_ 1 : 


For Change put in half a Pound of Currans, or you may ſtrew over the Top half an: Ounce of Ci- 
tron and Orange-peel cut thin, before you put it into the Oven. £2 Bris 0 | 


55 1 An Orange Pudding. Ly | _ 
72 AK E the Volks of fixteen Eggs, beat them well, with half a Pound of melted Butter, grate in 
the Rind of two fine Seville Oranges, beat in half a Pound of fine Sugar, two Spoonfuls of Orange- 


flower Water, two of Roſe-water, a Gill of wes half a Pint of Cream, and two Naples Biskets, or 
preg ; "a 
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the Crumb of a Halfpenny Role ſoaked in the Cream, and mix all well together. Make a thin Puff. 


ue lay 3 the 2 * round the Rim, pour in the Pudding, and bake it. It will take 
as long baking as a Cuſtard. | | | | 


A Second Sort of Orange Pudding. 

TAKE ſixteen Yolks of Eggs, beat them fine, mix them with half a Pound of freſh Butte, 
melted, and half a Pound of white Sugar, a little Roſe-water, and a little Nutmeg. Cut 

the Peel of a fine large Seville Orange ſo thin as none of the White appears, beat it fine in a Mortar 

till it is like a Paſte, and by degrees mix in the above Ingredients all together, then lay a Puft-paſte all 

over the Diſh, pour in the Ingredients, and bake it. | 


A Third Orange Pudding. 


5 AK E two large Seville Oranges, and grate off the Rind as far as they are yellow, then put your 
4 Oranges in fair Water, and let them boil till they are tender. Shiſt the Water three or four 
times to take out the Bitterneſs; when they are tender, cut them open, and take away the Seeds and 
Strings, and beat the other Part in a Mortar, with half a Pound of Sugar, till it is a Paſte 3 then put 
to it the Yolk of fix Eggs, three or four Spoonfuls of thick Cream, half a Naples Bisket grated, mix 
theſe together, and melt a Pound of freſh Butter very thick, and tir it well in. When it is cold, put 
a little thin Puff-paſte about the Bottom and Rim of your Diſh, and pour in the Ingredients, and bake 
it about three quarters of an Hour, | 


* 


a | | A Fourth Orange Pudding. 

T A K E the outſide Rind of three Seville Oranges, boil them in ſeveral Waters till they are tender, 

| * then pound them in a Mortar, with three quarters of a Pound of Sugar; then blanch half a Pound 
of Sweet Almonds, beat them very fine with Roſe-water to keep them from oiling, then beat ſixteen 

Eggs, but fix Whites, and a Pound of freſh Butter, beat all theſe together till it is light and hollow; 
then lay a thin Puft-paſte all over a Diſh, and put in the Ingredients. Bake it with your Tarts, 


= ALemon Pudding, N 

8 RATE the outſide Rind of two clear Lemons, then grate two Naples Biskets, and mix with the 
I grated Peel, and add to it three quarters of a Pound of white Sugar, twelye Volks of Eggs, and 
half the Whites, three quarters of a Pound of melted Butter, half a Pint of thick Cream, mix all well 
together, lay a Puff- paſte all over the Diſh, and pour the Ingredients in, and bake it. An Hour will 


ake it. | 
3 An Almond Pudding to bake. 3 
B LANC H half a Pound of Sweet Almonds, and four Bitter Ones, in warm Water, take them 
and pound them in a Marble Mortar, with two Spoonfuls of Orange- flower Water, and two of 
Roſe-water, a Gill of Sack, mix in four grated Naples Biskets, and three quarters of a Pound of melted 
Butter, beat eight Eggs, and mix them with a quart of Cream boiled, grate in half a Nutmeg, and 
a quarter of a Pound of Sugar; mix all well together, make a thin Puit-paſte, and lay all over the 
Diſh, pour in the Ingredients, and bake it. : „ . 


An Almond Pudding to botl. ; 
B E AT a Pound of Sweet Almonds as ſmall as poflible, with three Spoonfuls of Roſe-water, and a 
Gill of Sack or White Wine, and mix in half a Pound of freſh Butter melted, with five Yolks of 


Eggs, and two Whites, a Quart of Cream, a quarter of ja Pound of Sugar, half a Nutmeg grated, 
and one Spoonful of Flour, and three Spoonfuls of Crumbs of white Bread ; mix all well together, and 


boil it. It will take half an Hour's bolling. | 


A Sagoe Pudding. | 


LET half a Pound of Sagoe be waſhed well in three or four hot Waters, then put to it a Quart 
of new Milk, and let it boil together, till it is thick; ſtir it carefully, for it is apt to burn, put 
in a Stick of Cinnamon, when you ſet it on the Fire; when it is boiled, take it out; before you pour 
it out, ſtir in half a Pound of freſh Butter, then pour it into a Pan, and beat up nine Eggs, with five 
of the Whites, and four Spoonfuls of Sack; ſtir all together, and ſweeten to your Taſte. Put in a 
quarter of a Pound of Currans clean waſhed and rubbed, and juſt plump'd in two Spoonfuls of Sack, and 
two 2 Roſe-ater, mix all well together, lay a Puff-paſte over a Diſh, and pour in the Ingredients, 


9 
hd 


; i i wilt 


The Art of Cookery, made Plain and Eaſy. 100 


A Millet Pudding. 


O U. muſt get half a Pound of Millet-ſeed, and after it is waſhed, and picked clean, put to it half 
| Y a Pound of Sugar, and a whole Nutmeg grated, three Quarts of Milk ; and when you have mixed 
all well together, break in half a Pound of freſh Butter. Butter your Diſh, and pour it in, and bake it. 


A Carrot Pudding. 


AKE a raw Carrot, ſcrape it very clean, then grate it, take half a Pound of the grated Carrot, 
and a Pound of grated Bread, beat up eight Eggs, leave out half the Whites, mix the Eggs with 
half a Pint of Cream, then tir in the Bread and Carrot, and half a Pound of freſh Butter melted, half 
2 Pint of Sack, and three Spooofuls of Orange-flower Water, a Nutmeg grated, ſweeten to your 
Palate. Mix all well together; and if it is not thin enough, ſtir in a little new Milk or Cream. Let 
it be of a moderate Thickneſs, lay a Puff-paſte all over the Diſh, and pour in the Ingredients, Bake it, 
it will take an Hour's baking, or you may boil it; but then you muſt melt Butter, and put in White 


Wine and Sugar. ; 
Ee, A Second Carrot Pudding. 


T AKE two Penny-loaves, pare off the Cruſt, ſoak them in a Quart of boiling Milk, let it ſtand 
till it is cold, then grate in two or three large Carrots, then put in eight Eggs well beat, ahd 
three quarters of a Pound of freſh Butter melted, grate in a little Nutmeg, and ſweeten to your Taſte, 
Cover your Diſh with Puff-paſte, and pour in the Ingredients, and bake it an Hour. | 


A Cowſlip Pudding. 


H AVING got the Flowers of a Peck of Cowſlips, cut them ſmall, and pound them ſmall, with 

half a Pon nd of Naples Biskets grated, and three Pints of Cream, boil them a little, then take 

them off the Fire, and beat up ſixteen Eggs, with a little Cream, and a little Roſe-water, ſweeten to 
your Palate, Mix it all well together, butter a Diſh and pour it in, bake it ; and when it is enough, 

throw fine Sugar over, and ſerve it up. —— 5 | 
New Milk will do in all theſe Puddings, when you have no Cream. 


To make a Quince, Apricot, or White Pear Plumb-Pudding, 
CALD your Quinces very tender, pare them very thin, ſcrape off the Soft, mix it with Sugar 
very ſweet, put in a little Ginger, and a little Cinnamon. To a Pint of Cream, you muſt put. 
three or four Volks of Eggs, ſtir it into your Quince, till it is of a good Thickneſs. It muſt be pretty 
thick; ſo you may do Apricocks, or white Pear-Plumbs. Butter your Diſh, and pour it in, and bake it. 


. A Pearl Barley Pudding; 


TA K E a Pound of Pearl Barley, waſh it clean, put to it three Quarts of new Milk, and half a 
1 Pound of double-refined Sugar, a Nutmeg grated, then put it into a deep Pan, and bake it with 
brown Bread; then take it out of the Oven, beat up ſix Eggs; mix with half a Pound of melted But- 


ter, and a quarter of a Pound of grated Bread; mix all well together, butter a Diſh and pour it in, and 
bake it again an Hour, and will be excellent. FE 


5 Rea A French Barley Pudding. NES: 
p T to a Quart of Cream fix Eggs well beaten, half the Whites, ſweeten to your Palate, a little 
1 Orange flower Water or Roſe-water, and a Pound of melted Butter ; then put in ſix Handfuls of 


French Barley, that has been boiled tender in Milk, butter a Diſh and put it in. It will take as 
long baking as a Veniſon-paſty. 1 5 


| To make an Apple Pudding. 
T AK E twelve large Pippins, pare them, and take out the Cores, put them into a Sauce-pan, With 
four or five Spoonfuls of Water, boil them till they are ſoft and thick; then beat them well, ſtir 
in a quarter of a Pound of Butter, a Pound of Loaf. ſugar, the Juice of three Lemons, the Peel of 
two Lemons cut thin, and beat fine in a Mortar, the Yolks of eight Eggs beat; mix all well together, 
bake it in a lack Oven, when it is near done, throw over a little fine Sugat, You may bake it in 
Puff-paſte, as you do the other Puddings. = TY | ve 


An Italian Pudding. N 
AK E a Pint of Cream, and flice in ſome French Role, as much as you think will make it thick 
enough, beat ten Eggs fine, grate a Nutmeg, butter the Bottom of your Diſh, flice twelve Pippins 


into it, and throw ſome Orange-peel and Sugar over, and half a Pint of Red Wine ; then pour your 


Cream, Bread, and Eggs over it ; firſt lay a Puft-paſte at the Bottom of the Diſh, and round the Edges, 
and bake it half an Hour, | 7 5 
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- ARice Pudding. 


T AK E a quarter of a Pound of Rice, put it into a Sauce-pan, with a Quart of new Milk, a Stick 


of Cinnamon, ſtir it often to keep it from ſticking to the Sauce-pan. When it is boiled thick 

our it into a Pan, and ftir in a quarter of a Pound of freſh Butter, and Sugar to your Palate ; grate * 
alf a Nutmeg, and add three or four Spoonfuls of Roſe-water, ſtir all well together; when it is cold 
beat up eight Eggs, with half the Whites, beat it all well together, butter a Diſh and pour it in, and 
| bake it. You may lay a Puff-paſte firſt all over the Diſh ; for Change put in a few Currans and 
Sweetmeats, if you chuſe it. | : 


| | A Second Rice Pudding. | - 
8 E T half a Pound of Rice, put to it three Quarts of Milk, tir in half a Pound of Sugar, grate 


a ſmall Nutmeg in, and break in half a Pound of freſh Butter; butter a Diſh, and pour it in, and 


bake. You may add a quarter of a Pound of Currans for Change. If you boil the Rice and Milk, 
and then ſtir in the Eggs and Sugar, you may bake it before the Fire, or ina Tin Oven, | | 


x 1 ird Rice Pudding. 
'T AKE the Flour of Rice ſix Ounces, put it into a Quaft of Milk, and let it boil till it is pretty 

thick, ſtiring it all the while; then pour it into a Pan, and ſtir in half a Pound of freſh Butter, 
and a quarter of a Pound of Sugar; when it is cold, grate in a Nutmeg, beat ſix Eggs with a Spoon- 


ful or two of Sack, beat and ſtir all well together, lay a thin Puff-paſte at the Bottom of your Diſh, 
and pour it in, and bake it. | | 


l 


nee  ACuſtard Pudding 70 boil. 
TAKE a Pint of Cream, out of which take two or three Spoonfuls, and mix with a Spoonful of 


fine Flour, ſet the reſt to boil, When it is boiled, take it off, and ſtir in the cold Cream and 
Flour very well; when it is cool, beat up five Volks and two Whites of Eggs, and ſtir in a little Salt 
and ſome Nutmeg, and two or three Spoonfuls of Sack, ſweeten to your Palate, butter a wooden Bole, 


and pour it in, tye a Cloth over it, and boil it half an Hour. When it is enough, untye the Cloth, 
turn the Pudding out into your Diſh, and pour melted Butter over it. 


„ A Flour Pudding. WEEN | 
TAKE a Quart of Milk, beat up eight Eggs, but four of the Whites, mix with them a quarter of 
=. a Pint of the Milk, and ſtir into that four large Spoonfuls of Flour, beat it well together, boil 


fix bitter Almonds, in two Spoonfuls of Water, pour the Water into the Eggs, blanch the Almonds, | 


and beat them fine in a Mortar; then mix them in with half a large Nutmeg, and a Tea Spoonful of 


Salt; then mix in the reſt of the Milk, flour your Cloth well, and boil it an Hour, pour melted But- - 


ter over it, and Sugar, if you like it, thrown all over. Obſerve always in boiling Puddings, that the 
Water boils before you put them into the Pot, and have ready, when they are boiled, a Pan of clean 
cold Water, juſt give your Pudding one dip in, then untye the Cloth, and it will turn out, without 
ſticking to the Cloth. | | N by 
Og | A Batter Pudding. 


TA KE a Quart of Milk, beat up ſix Eggs, half the Whites, mix as above fix Spoonfuls 
of Flour, a Tea Spoonful of Salt, and one of beaten Ginger; then mix all together, and boil it 


an Hour and quarter, pour melted Butter over it. You may put in eight Eggs, if you have Plenty for 


Change, and half a Pound of Prunes, or Currans, 
es Sen ov A Batter Pudding without Eggs. rc | 
T* K E a Quart of M ilk, mix fix Spoonfuls of Flour, with a little of the Milk firſt, a Tea Spoon- 


ful of Salt, two Tea Spoonfuls of beaten Ginger, and two of the Tincture of Saffron ; then mix 
all together, -and boil it an Hour. You may add Fruit, as you think proper. 8 8 


on H * 
* 


Io ach as, 5 A Grateful Pudding. „„ 20S emoa 
T AK E a Pound of fine Flour, and a Pound of white Bread grated, take eight Eggs, but half the 


Whites, beat them up, and mix with them a Pint of new Milk, then tir in the Bread and 


Flour, and a Pound of Raiſins ſtoned, and a Pound of Currans, half a Pound of Sugar, a little beaten 


Ginger, mix all well together, and either bake or boil it. It will take three Quarters of an Hours 


baking. Put Cream in inſtead of Milk, if you have it, it will be an Addition to the Pudding. 
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A Bread Pudding. 


1 Taff all the Cruſt of a Penny white Loaf, and lice it thin into a Quart of new Milk, ſet it over 
C a Chafindiſh of Coals, till the Bread has ſoaked up all the Milk, then put in a Piece of Sweet 
Butter, ſtir it round, let it ſtand till coll, or you may boil your Mik, and pour over jour Bread, 
and cover it up clofe, does full as well ; then take the Yolks of ſix Eggs, the Whites of three, and beat 
them up» With a little Roſe- water, and Nutmeg, a little Salt, and Sugar, if you chuſe it, mix all well 


together, and bo. it half an Hour. Fo 
1 A Fine Bread Pudding. 


| A K E all the Crumb of a ſtale Penny-loaf, cut it thin, a Quart of Cream, ſet it over a flow 
4 © Fire till it is ſcalding hot, then let it ſtand till it is cold, b-at up the Bread and Cream well toge- 
ther, grate in ſome Nutmeg, take twelve bitter Almonds, boil them in two Sy onfuls of Water, pour 
the Water to the Cream, and ſtir it in, with ali:tle Salt, ſwecten it to your Palace, blarch the Al- 
monds, and beat them in a Mortar, with two Spoonfuls of Roſe or Orarg:-fl wer Water, till they 
are 2 fine Paſte ; then mix them by d: grees with the Cream, till they are well mixed in the. Cream; 
then take the Volks of eight Egge, the Whites of but our, beat them weil, and mix them with your 
Cream; then mix all well together, A Wooden Diſh is beſt to boil it in; but if you boil it in a C'oth, 
pe ſure to dip it in the hot Water, and flour it well, tye it loofe, and boil it half an Hour. Be ſure 
the Water boils when you put it in, and keeps boiling ali the time. When it is en "ugh, turn it into 
your Diſh, melt Butter, and. put in two or three Spoonfuls of Wh tz Wine or Sack, give it a boil, and 
pour it over your Pudding; then ſtrew a good deal of fine Sugar all over the Pudding and Niſh, and ſend 
it to Table hot. New Milk will do, when you cannot g-t Cream; you may for Change put in a 
1 e | 


« - An Ordinary Bread Pudding. n ne 
AK E two Halfpenny Roles, ſlice them thin, Cruſt and all, pour over them a Pint of new Milk 
boiling hot, cover them cloſe, let it ſtand ſome Hours to ſoak; then beat it well with a little 
melted Butter, and beat up the Yolks and Whites of two Eggs, beat all together well, with a little 
Sdt. Boil it half an Hour; when it is done, turn it into your Diſh, pour melted Butter over it and 


Sugar, ſome lore a little Vinegar in the Butter. If your Roles are ſtale and grated, they will do better; 
add a little Ginger, You may bake it with a few Currans, l D163 YOY-25 ©: 


A Baked Bread Pudding. alert 


＋ A K E the Crumb of a Penny-loaf, as much Flour, the Volks of four Eggs and two Whites, a 

L quarter of a Pound of Sugar, a Tea Spoonful of Ginger, half a Pound of Raiſins ſtoned, half a 

Pound of Currans clean waſhed and picked, a little Salt; mix firſt the Bread and Flour, Ginger and 
Salt and Sugar, then the Eggs, and then as much Milk as will make it like a good Batter, then the 
Fruit, butter the Diſh, and pour it in and bake it, [7.4 | 1 


1 Boited Loaf. 


T AK E a Penny-loaf, pour over it ha'f a Pint of Milk boiling hot, cover it cloſe, let it and till 
it has ſoaked up the Milk, then tye it up in a Cloth, and boil it a quarter of an Hour, When it 
is done, lay it in your Diſh, and pour melted Butter over it, and throw Sugar all over, a Spoonful of 


Wine, or Roſe-water, does as well in the Butter, or Juice of Seville Orange. A French Man het does 
beſt ; but there are little Loaves made on purpoſe for the Uſe. A French Role, or Qat-cake, dees 
very well boiled thus. | . 5 | 


3. Has Bhai To make a Cheſnut Pudding. 3 
P UT a Dozen and half of Cheſnuts in a Skillet, or Sauce- pan of Water, boil them a quarter of an 
Hour, then blanch and peel them, and beat them in a Marble Mortar, with a little Orange- flower 
or Roſe- water, and Sack, till they are a fine thin Paſte; then beat up twelve Eggs with half the 
Whites, and mix them well; grate half a Nutmeg, and a little Salt, mix them with three Pints of 
Cream, and half a Pound of melted Butter; ſweeten it to your Palate, and mix all together, | Lay a 
Puff-paſte all over the Diſh, and pour in the Mixture, and bake it. When you can't get Cream, take 
three Pints of Milk, beat up the Volks of four Eggs, and ſtir into the Milk, ſet it over the Fire, 
ſtiring it all the time, till it is ſcalding hot, then mix it in the room of the Cream. 1 


A Fine Plain Baked Pudding. | f 


AK E a Quart of Milk, and put fix Laurel. leaves into it. When it has boiled a little with fine. 

* Flour, make it into a Haſty- pudding, with a little Salt, pretty thick; take it off the Fire, and 

ſtir in half a Pound of Butter, and a quarter of a Pound of Sugar, beat up twelve Fggs and half the 

ken ges ſtir all well together, lay a Puff-paſte all over the Diſh, and pour in your Stuff: Half an Hout 
ill bake it. : 


| E e 


| | | \ WA: 
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To make Pritif Little Cheeſecurd Pudding. 


AK E a Gallon of Milk, and turo it with Runet, then drain all the Curd from the Whey, pur 

the Curd into a Mortar, and beat it with half a Pound of freſh Butter, till the Butter and Curd 
are well mixed; then beat ſix Eggs, half the Whites, and ſtrain them to the Curd, two Naples Biskets, 
or half a Penny Role grated ; mix all theſe together, and ſweeten to your Palate. Butter your Patty. 
-pans, and fill them with the Ingredients. Bake them; Lut don't let your Oven be too hot; when they 
are done, turn them out into a Diſh, cut Citron and Candied Orange-peel into little narrow Bits, about 
an Inch long, and blanch Almonds cut in long Slips, ſtick them here and there on the Tops of the 
Puddings, juſt as you fancy; pour melted Butter with a little Sack in it into the Diſh, and throw fine 
Sugar, all over r the Puddings and Diſh. Tier make a Prot: Serail 


4. — * P 


* 
1 


tn Apricot Pudding. 


C ob.. E ix 1 Apticdts very tender, break them very nal, ſweeten them to your Taſte, 
When they are cold, add fix Eggs, only two Whites well beat, mix them well together with a 
 -Pintof good Cream, lay à Püf paſte all over your Diſh, and pour in your Ingredients, Bake it half 


an Hour ; don't let the in be too mop erg it is enough, throw a little fine Sugar al. over it, and 
Lend it to Table hot. e d bf 


. 1:47 21.3 82 
e ee The Ipfwich Almond Pudding. u bie r. 

8 TE EP Jomewhut fiber one Ounces of the Crumb of white Bread Aliced, in a Pin nt and half 
2 of: Cream, or grate the Bread, then beat balf a Pound of blanched” Almonds very fine, till 
they are like a Paſte, with a little Orange-flower Water, beat up the Yolks of eight. Eggs, 
and the Whites of four, mix all well together, put in a quarter of a Pound of white Sugar, and flir in 
a little melted Butter about a quarter of a Pound, lay a Sheet of A at the Botom of 7525 Diſh, 

and N in the [ngredients'; wal an Hour will bake i it. 


4 * ; . * 5 F o 4 182 # # 1 * n 4 * 
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Wit 6 Hu a C "x Vermicella Padding, 5 Sat? ny Wed Tod 


A FT. 4 K E the Volks of. two Less and mix it up with as much Flour as r will unke it FARE tir 

F fo as you can roll it out very thin, like a thin Wafer; and when it-is ſo dry as you can roll it up 
together without breaking, roll it as cloſe as you can; then, with a ſharp Knife, begin at one End, 
and cut it as thin as you can, have ſome Water boiling, with a little Salt in it, put in the Paſte, and 
juſt give it a boil for a Minute or two; then throw it into a Sieve to drain; then take a Pan, lay a 
Layer of Vermicelly, and a Layer of Butter, and fo on. When it is cool, beat it up well together, 
and melt the reſt of the Rutter, and pour on it; beat it well (a Pound of Butter i is enough, mix haif 

With the Paſte, and the other half melt) grate the Ctumb of a Penny-loaf, and mix in; beat up ten 
Eggs, and; mix in à ſmall Nutmeg grated, a Gill of Sack, or ſome Roſe-water, a Tea Spoonful of 
Salt, beat it all well together, and ſweeten it to your Palate; grate a little Lemon- peel in, and dry 
two large Blades of Mace, and beat them fine, You may, for Change, add a Pound of Currans nicely 
waſhed and picked clean, butter the Pan or Diſh you bake it in, and then pour in your Mixture. It 
will take an owe and half baking ; but the Oven muſt not be too hot: If 79 oy, a * thin Cruſt 
ne * It of nn and Sides, it will be better, 


1 ee 6 73” 60 pA Ivy Z | "Pullin ki little Diſhes. 5 v9 « 


A KE.a Pint of Cream, and boil it, and flit a Halfpenny-loaf, and poür the Cream hot over it, 
and cover it cloſe till it is cold; TX beat it fine, and grate in half a large Nutmeg, a quarter of 
2 Pound of Sugar, the Volks of four Eggs, but two Whites well beat; beat it all well together. With 
the half of this fill four little wooden Diſhes, colour one yellow, with Saffron, one red with Cochineal, 
green with the Juice of Spinage, and blue with Syrrup of Violets ; the reſt mix, an Qunce of Sweet 
Almonds blanched ind: beat fine, and fill a Diſh. Your Diſhes muſt be ſmall, and tye your . Covers 
over very cloſe with Pack- thread. When your Pot boils, put them in, an Hour will boil them; when 
enough, turn them out in a Diſh, the white One in the Middle, and the four coloured ones ud. 
When they are ene, melt ſomde freſh Butter, with a Glaſs of Sack, and pour over, and throw 
Sugar all over the Diſh. The white Pudding Diſh muſt be of a larger Size than the reſt ; * be ſure 
to Water your Diſhes well before 2 put them | in, and don't fill them too full. bs the 
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75 make a Sweet - meat Pudding. 


P U T a thin Puff- paſte all over your Diſh, then have candied Orange and Lemon-peel, and Citron, 
of eachi' an Ounce, lice them t in, and lay them all over the Bottom of your Diſh, then beat eight 
Volks of Eggs, and two Whites, near half a Pound of Sugar, and half a Pound of melted Butter. 

Beat all well together; when the Oven is ready, pour it on your ee, 5 an Hour or leſs will 

Sake it; i ths Oven muſt not be too hot. | * 
3 | | 0 
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To male a fine Plain Pudding. 


TAKE a Quart of Milk, put into it ſix Laurel-leaves, boil it, then take out your Leaves, and ſtir 
T in as much Flour as will make it a Haſty- pudding pretty thick; take it off, and then ſtir in half 
-4 Pound of Butter, then a quarter of a Pound of Sugar, a ſmall Nutmeg grated, and twelve Volks 
and fix Whites of Eggs well beaten ; mix all well together, butter a Diſh, and put in your Stuff: A 
little more than half an Hour will bake it. 18 ie Of 


To make a Ratafia Pudding: 

T AK E a Quart of Cream, boil it with four or five Laurel-leaves, then take them out, and break 
1 in half a Pound of Naples Biskets, half a Pound of Butter, ſome Sack, Nutmeg, and a little Salt. 
Take it off the Fire, cover it up, when it is almoſt cold, put in two Ounces of blanched Almonds beat 
fine, and the Volks of five Eggs. Mix all well together, and bake it in a moderate Oven half an 
Hour; ſcrape Sugar on it as it goes into the Oven. we | 1 


| A Bread and Butter Pudding. e 
T A K E a Penny-loaf, and cut it into thin Slices of Bread and Butter, as you do for Tea, Butter 
your Diſh as you cut them, lay Slices all over the Diſh, then ſtrew a few Currans, clean waſhed 
and! picked, then a Row of. Bread and Butter, then a few Currans, and ſo on, till all your Bread and 
Butter is in; then take a Pint of Milk, beat up four Eggs, a little Salt, half a Nutmeg grated, mix all 
together with Sugar to your. Taſte. Pour this over the Bread, and bake it half an Hour. A Puff- 
paſte under does beſt. You may put in two Spoonfuls of Roſe- water. Ot 3 men, © 


. A Bolled Rice Pudding. 
TTYAVING got a quarter of a Pound of the Flour of Rice, put it over the Fire in a Pint of Milk, 
H and keep it ſtirting conſtantly, that it may not clod nor burn. When it is of a good Thickneſs, 
take it off, and pour it into an earthen Pan; ſtir in half a Pound of Butter very ſmooth, and half a 
Pint of Cream or new Milk, ſweeten it,to your Palate, grate in half a Nutmeg, and the outward Rind 
of a Lemon; beat. up the. Volks of ſix Eggs, and two Whites, beat all well together, boil it either in 

ſmall China-baſons or wooden Bowls, When boiled, turn them in a Diſh, and pour melted Butter 
over them, with a little Sack, and throw Sugar all over. Sy ; kee 


a ibu A Cheap Rice Pudding. x 15 
8 AK E a quarter of a Pound of Rice, and half a Pound of Raiſins ſtoned, and tye them in a 
| + Cloth. Give the Rice a great deal of room to ſwell, boil it two Hours; when it is enough, turn 
it into your Diſh, and pour melted Butter and Sugar over it, with a little Nutmeg. 


{ 5 | * 7 | 4 | : 
in .av A Cheap Plain Rice Pudding. Oh 
8 A K E a quarter of a Pound of Rice, tye it in a Cloth, but give room for ſwelling ; boil it an 
Hour, then t-ke it up, untye it, and with a Spoon, ſtir in a quarter of a Pound of Butter, grate 
ſome Nutmeg, and ſweeten to your Taſte ; then 


tye it up cloſe, and boil it another Hour; then take 
it up, turn it into your Diſh, and pour melted Butter over it. | 1 


4 Cheap Rice Pudding Baled. 


T A K E a quarter of a Pound of Rice, boil it in a Quart of new Milk, ſtir it that it does not burn; 
when it begins to be thick, take it off, let it ſtand till it is a little cool, then ſtir in well a quarter 

of a Pound of Butter, and Sugar to your Palate; grate a ſmall Nutmeg, butter your Diſh, and pour, jt 

in, and bake it. ee BS | e 


+ © 
9 * 


. A Spinage Pudding. a 
t i AKE a quarter of a Peck of Spinage, picked and waſhed clean, put it into a Sauce-pan, with 4 
little Salt, cover it cloſe, and when it is boiled juſt tender, throw it- into a Sieve to drain; the 
chop it with a Knife, beat up ſix Eggs, and mix well with it half a Pint of Cream, and a ſtale Role 
grated fine, a little Nutmeg, and a quarter of a Pound of melted Butter; ſtir all well together, put it 
into the Sauce-pan you boiled the Spinage in, and keep ſtirring it all the time till it begins to thicken ; 
then wet and flour your Cloth very well, tye it up, and boil it an Hour. When it is enough, turm it 
mto your Diſh, and pour melted Butter over it, and the Juice of a Seville Orange, if you like it; as to 
Sogar, yon muſt add, or let it. alone, juſt to your Taſte; - You may bake it; but then you ſhould put 


ina Quatter of a Pound of Sugar, You may add Bisket in the room of Bread, if you like it better. 


of » 
% » 
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1 5 A Quaking Pudding. 5 

TAKE a Pint of good Cream, fix Eggs, and half the Whites, beat them well, and mix wi 
the Cream; grate a little Nutmeg in, add a little Salt, and a little Roſe-water, if it be agreeable 
grate in the Crumb of a Halfpenny Role, or a Spoonful of Flour, firſt mixed with a little of the 
Cream, or a Spoonful of the Flour of Rice, which you pleaſe, Butter a Cloth well, and flour it, then 


put in your Mixture, tye it, not too cloſe, and boil it half an Hour faſt ; be ſure the Water boils defore 
you put itin, = 


A Cream Pudding. 


T AK E a Quart of Cream, boil it with a Blade of Mace, and half a Nutmeg grated, let it cog! 
beat up eight Eggs, and three Whites, ſtrain them well, mix a Spoonful of Flour with them, 2 
quarter of a Pound of Almonds blanched, and beat very fine, with a Spoonful of Orange-flower or 
3 Roſe- water, mix with the Eggs, then by degrees mix in the Cream, beat all well together, take a 
thick Cloth, wet it, and flour it well, pour in your Stuff, tye it cloſe, and boil it half an Hour. 
Let the Water boil all the time faſt; when it is done, turn it into your Diſh, and pour melted Butter 
over, with a little Sack, and throw fine Sugat all over it. 


*. 
* ” 


dan, fe zd 0d voy A Prune Pudding. 
T AK E a Quart of Milk, beat fix Eggs, half the Whites, with half a Pint of the Milk, and four 
I Spoonfuls of Flour, a little Salt, and two Spoonfuls of beaten Ginger; then by degrees mix in all 


the Milk, and a Pound of Prunes, tye it in a Cloth, and boil it an Hour, melt. Butter and pour over 
it. Damſons cat well done this way in room of Prunes. | 


12 a A Spoonful Pudding. 
T AK E a Spoonful of Flour, a Spoonful of Cream or Milk, an Egg, a little Nutmeg, Ginger, and 
1 Salt, mix all together, and boil it in a little wooden Diſh half an Hour. You may add a few 
Currans. Tet _ ag 


0 


* * 


An Apple Pudding. 


MAE E a good Puff-paſt, role it out half an Inch thick, pare your Apples, and core them, enough 
＋ to fill the Cruſt, and cloſe it up, tye it in a Cloth, and boil it; if a ſmall Pudding, two Hours; 
if a large one, three or four Hours. hen it is enough, turn it into your Diſh, cut a Piece of the 
Cruſt out of the Top, butter and ſugar it to your Palate; lay on the Cruſt again, and ſend it to 
Table hot. A Pear Pudding make the fame way. And thus you may make a Damſon Pudding, or 
any Sort of Plumbs, Apricots, Cherries, or Mulberries, and are very fine. 55 


Eaſt Dumplings. 
F IRS T make a light Dough as for Bread, with Flour, Water, Salt, and Yeaſt, cover with a 
Cloth, and ſet it before the Fire for half an Hour; then have a Sauce pan of Water on the Fire, and 
when it boils, take the Dough, and make ir inte little round Balls, as big as a large Hen's Egg ; then 
flat them with your Hand, and put them into the boiling Water, a few Minutes boils them. Take 
| great Care they don't fall to the Bottom of the Pot or Sauce-pan ; for then they will be heavy, and 
- de ſure to keep the Water boiling all the time, When they are enough, take them up (which they 
„ will be in ten Minutes or leſs) lay them in your Diſh, and have melted Bitter in a Cup. — As good a 
way as any to ſave Trouble, is to ſend to the Baker's, for half a quartern of Dough (which will make a 
great many) and then you have only the Trouble of boiling it. 62 


49 4 Norfolk Dumplings. 1 
M IX a good thick Batter, as for Pancakes, take half a Pint of Milk, two Eggs, alittle Salt, and 
| make it into a Batter with Flour. . Have ready a clean Sauce-pan of Water boiling, into which 
drop this Batter. Be ſure the Water boils faſt, and two or three Minutes will boil them; then throw _ 
them into a Sieve to drain the Water away, then turn thew into a Diſh, and ſtir a Lump of freſh 
| Butter into them, and eat them hot, they are very good. TE 4. | 


Hard Dumplings. IT 


19 


M Flour and Water, with a little Salt, like a Paſte, roll them in Balls, as big as a Turkey's 
1% Egg, roll them in a little Flour, have the Water boiling, and throw them in the Water, half an 

Hour will boil them. They are beſt boiled with a good Piece of Beef. You may add for Change 2 
ut, have melted Butter in a Cu. Kg] 
| | Ot | nothe 
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. Another May to make Hard Dumplings. 


4 UB into your Flour firſt a good Piece of Butter, then make it like a Cruſt for a Pye; make them 
up, and boil them as above. | | 


Apple Dumplings. 
FAKE a good Puff-paſte, pare ſome large Apples, cut them in Quarters, and take out the Cores 
very nicely ; take a Piece of Cruſt, and roll it round, enough for one Apple; if they are big, 
they will not look pretty, ſo roll the Cruſt round each Apple, and make them round like a Ball, with 
a little Flour in your Hand. Have a Pot of Water boiling, take a clean Cloth, dip it in the Warer, 
and ſhake Flour over it. Tye each Dumpling by itſelf, and put them in the Water boiling, which 
keep boiling all the time ; and if your Crult is light and good, and the Apples not too large, half an 
Hour will boil them; but if the Apples be large, they will take an Hour's boiling. 'When they are. 
enough, take them up, and lay them in a Diſh ;. throw fine Sugar all over them, and ſend them to 
Table. Have good freſh Butter melted in a Cup, and fine beaten Sugar in a Saucer. 


Another Way to make Apple Dumplings. 


M AK E a good Puff-paſte, roll it out a little thicker than a Crown-piece, . pare ſome large Apples, 
and roll every Apple in a Piece of this Paſte, tye them cloſe in a Cloth ſeparate, boil them an 
Hour, cut a little Piece of the Top off, and take out the Core, take a Tea Spoonful of Lemon-peel, 
ſhread as fine as poſſible, juft give it a boil in two Spoonfuls of Roſe or Orange-flower Water. In each 
Dumpling put a Tea Spoonful of this Liquor, and ſweeten the Apple with fine Sugar, and pour in ſome 
melted Butter, and lay on your Piece of Cruſt again. Lay them in your Diſh, and throw fine Sugar 
all over them. * | _ 4 8585 | 
. To make a Cheeſecurd Florendine. 


T AK E two Pounds of Cheeſecurd, break it all to Pieces with your Hand, a Pound of blanched 

1 Almonds finely pounded, with a little Roſe- water, half a Pound of Currans, clean waſhed and 
picked, a little Sugar to your Palate, ſome ſtewed Spinage cut ſmall ; mix all well together, lay a 
Puf-paſte in your Diſh, put in your Ingredients, cover it with a thin Cruſt rolled, and laid a-croſs, 


and bake it in a moderate Oven half an Hour. As to the Top-Cruſt lay it in what Shape you pleaſe, 
| either rolled or marked with an Iron on purpoſe, OR 82 | re 


4 Florendine of Oranges or Apples. 2 7 4. 

E T half a Dozen Seville Oranges, ſave the Juice, take out the Pulp, lay them in Water twenty- 
four Hours, ſhift them three or four times, then boilithem in three or four Waters; then drain them 
from the Water, put to them a Pound of Sugar, and their Juice, boil them to a Syrup, take great care 
they don't ſtick to the Pan you do them in, and ſet them by for Uſe. When you uſe them, lay a 
Puff-paſte all over the Diſh, boil ten Pippins pared, quartered, and cored in a little Water and Sugar, 


and flice two of the Oranges, and mix with the Pippins in the Diſh ; bake it in a low Oven with Cruſt 
as above, Or juſt bake the Cruſt, and then lay in the Ingredients, BEE 43 


= An Artichoke Pye. 
B OIL twelve Artichokes, take off all the Leaves and Choke, and take the Bottoms clear from 
the Stalk, make a good Pufi-paſte Cruſt, lay a quarter of a Pound of good freſh Butter all over 
the Bottom of your Pye ; then lay a Row of Artichokes, ſtrew a little Pepper, Salt, and beaten Mace 
over them, then another Row, and ſtrew the reſt of your Spice over them, put in a quarter of a Pound 
more of Butter in little Bits, take half an Ounce of Truffles and Morells, boil them in a quarter of 
u Pint of Water, pour the Water into the Pye, cut the Truffles and Morells very ſmall, throw all over 
the Pye ; then have ready twelve Eggs boiled hard, take only the hard Volks, lay them all over the Pye, | 
pour in a Gill of White Wine, cover your Pye and bake it. When the Cruft is done, the Pye in 
enough. Four large Blades of Mace, and twelve Pepper-corns well beat will do, with a Tea Spoonful 100 
or palt. 5 8 | 
A Sweet Egg Pye. 


M K E a good Cruſt, cover your Diſh with it, then have ready twelve Eggs boiled hard, cut them 
in Slices, and lay them in your Pye; throw half a Pound of Currans, clean waſhed and picked, 
all over the Eggs; then beat up four Kggs well, and mix with half a Pint of White Wine, grate in a 
ſmall Nutmeg, make it pretty ſweet with Sugar. You are to mind to lay a quarter of a Pound of 


Butter between the Eggs, then pour in your Wine and Eggs, and cover' your Pye, Bake it half an 
Hour, or till the Cruſt is done, | — 2 


A Potatoe Pye. 


B OIL three Pounds of Potatoes, and peel them, make a good Cruſt, and lay in your Diſh ; lay at 


the Bottom half a Pound of Butter, then lay 25 your Potatoes, throw over them three Tea Spoon- 
A ö . f 


fuls 
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fuls of Salt, and a ſmall Nutmeg grated all over, ſix Eggs boiled hard and chopped fine, throw all over, 


a Tea Spoonful of Pepper ſtrewed all over, then half a Pint of White Wine, Cover your Pye, and 
bake it half an Hour, or till the Cruſt is enough. | 


An Onion Pye. 
7 AS H, and pare ſome Potatoes, and cut them in Slices, peel ſome Onions, cut them in Slices, 
pare ſome Apples and ſlice them, make a good Cruſt, cover your Diſh, lay a quarter of a Pound 
of Butter all over, take a quarter of an Ounce of Mace beat fine, a Nutmeg grated, a Tea Spoonful of 
beaten Pepper, three Tea Spoonfuls of Salt, mix all together, ſtrew ſome over the Butter, lay a Layer 
of Potatoes, a Layer of Onion, a Layer of Apple, and a Layer of Eggs, and ſo on, till you have filled 
your Pye, ftrewing a little of the Seaſoning between each Layer, and a quarter of a Pound of Butter 
in Bits, and ſix Spoonfuls of Water. Cloſe your Pye, and bake it an Hour and half: A Pound of 
Potatoes, a Pound of Onion, a Pound of Apples, and twelve Eggs will do. 1 


. Orangeado Pye. 9 1 5 
M AK E a good Cruſt, lay. it over your Diſh, take two Oranges, boil them with two Lemons till 
A tender in four or five Quarts of Water, In the laſt Water, which there muſt be about a Pint 
of, add a Pound of Loaf-ſugar, boil it, take them out and lice them into your Pye, then pare twelve 
Pippins, core them, and give them one boil in the Syrup ; lay them all over the Orange and Lemon, 
gear in the Syrup, and pour on them ſome Orangeado Syrup, Cover your Pye, and bake it in a 
W Oven half an Hour, | „ 


A Skirrit Pye. 


"* AK E your Skirrits and boil them tender, peel them, ſlice them, fill your Pye, and take to half a 
Pint of Cream the Volk of an Egg, beat fine with a little Nutmeg, a little beaten Mace, and a 
little Salt ; beat all together well, with a quarter of a Pound of freſh Butter melted, then pour in as 
much. as your Diſh will hold, put on the Top-cruſt, and bake it half an Hour. You may put in ſome 
hard Volks of Eggs; if you cannot get Cream, put in Milk; but Cream is beſt. About two Pound 


of the Root will do. 9 8575 
| | An Apple Pye. 


M AK E a good Puff-paſte Cruſt, lay ſome round the Sides of the Diſh, pare and quarter your 
Apples, and take out the Cores, lay a Row of Apples thick, throw in half your Sugar you deſign 
for your Pye, mince a little Lemon-peel fine, throw over and ſqueeze a little Lemon over them, then 
a few Cloves, here and there one, then the reſt of your Apples, and the reſt of your Sugar. You tult 
ſweeten to your Palate, and ſqueeze a little more Lemon; boil the Peeling of the Apples, and the Cores 
in ſome fair Water, with a Blade of Mace, till it is very good; ſtrain it and boil the Syrup with a little 
Sugar, till there is but very little and good, pour it into your Pye, and put on your Upper-cruſt, and 
bake it. You may put in a little Quince and Marmalate, if you pleaſe. 
Thus make a Pear-pye ; but don't put in any Quince. You may butter them when they come out 
of the Oven; or beat up the Volks of two Eggs, and half a Pint of Cream, with a little Nutmeg, 
ſweetned with Sugar, and take off the Lid, and pour in the Cream. Cut the Cruſt in little three- 
corner Pieces, and ſtick about the Pye, and ſend it to Table. 


toe. 
A. 


105 NE 2 4 To make a Cherry Pye. e 


M AKE a good Cruſt, lay a little round the Sides of your Diſh, throw Sugar at the Bottom, and 
lay in your Fruit and Sugar at Top. A few red Currans does well with them; put on your Lid, 
and bake in a ſlack Oven, / | | | 

Make a Plumb Pye the ſame way, and a Gooſeberry Pye. If you would have it red, let it ſtand a 
good while in the Oven, after the Bread is drawn, A Cuſtard is very good with the Gooſeberry Pye. 


r A Salt. Fiſn Pye. 5 
E T a Side of Salt-Fiſh, lay it in Water all Night, next Morning put it over the Fire in a Pan 
of Water till it is tender, drain it, and lay it on the Dreſſer, take off all the Skin, and pick the 

Meat clean from the Bones, mince it ſmall, then take the Crumb of two French Roles, cut in Slices, 

and boiled up with a Quart of new Milk, break your Bread very fine with a Spoon, put to it your 

minced Salt Fifh, a Pound of melted Butter, two Spoonfuls of minced Parſley, half a Nutmeg grated, 

a little beaten Pepper, and three Tea Spoonfuls of Muſtard ; mix all well together, make a good Cruſt, 

and lay all over your Diſh, and cover it up. Bake it an Hour. e 1— | 8 


— 
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AK E a large Carp, ſcale, waſh, and gut it clean; take an Eel, boil it juſt a little tender, pick 

off all the Meat, and mince it fine, with an equal Quantity of Crumbs of Bread, a few Sweet 
Herbs, a little Lemon-peel cut fine, a little Pepper, Salt, and grated Nutmeg, an Anchovy, half a 
Pint of Oyſters parboiled, and chopped fine, the Volks of three hard Eggs cut ſmall, roll it up with a 
quarter of a Pound of Butter, and fill the Belly of the Carp. Make a good Cruſt, cover the Diſh, and 
lay in your Carp; fave the Liquor you boil your Eel in, and put in the Bones of the Eel, and boil them 
with a little Mace, whole Pepper, an Onion, ſome Sweet Herbs, and an Anchovy. Boll it till there is 
about half a Pint, ſtrain it, and add to it a 3 of a Pint of White Wine, and a Lump of Butter 
mixed in a very little Flour; boil it up, and pour into your Pye. Put on the Lid, and bake it an 
Hour in a quick Oven: If there be any Force- meat left after filling the Belly, make Balls of it, and put 
into the Pye. If you have not Liquor enough, boil a few ſmall Eels to make enough to fill your Diſh. | 


5 A Soal Pye. 


M AK E a good Cruſt, cover your Diſh, boil two Pounds of Eels tender, pick all the Fleſh clean 
from the Bones, throw the Bones into 'the Liquor you boil the Eel in, with a little Mace, and 
Salt, till it is very good, and about a quarter of a Pint, then ſtrain it. In the mean time cut the Fleſh 
of your Eel fine, with a little Lemon- peel ſhread fine, a little Salt, Pepper, and Nutmeg, a few 
Crumbs of Bread, and chopped Parſley, and an Anchovy ; melt a quarter of a Pound of Butter, and 
mix with it, then lay it in the Diſh, cut the Fleſh of a Pair of large Soals, or three Pair of very ſmall 
ones clean from the Bones and Fins, lay it on the Force-meat, and pour in the Broth of the Eels you 
boiled. Put the Lid of the Pye on, and bake it; you ſhould boil the Bones of the Soals with the Eel 

Bones, to make it good, If you boil the Soal Bones with one or two little Eels, without the Force- 
meat your Pye will be very good. And thus you may do a Turbutt, | 


An Eel Pye. 


M AK E a good Cruſt, clean, gut, and waſh your Eels very well, then cut them in Pieces half as 
long as your Finger; ſeaſon them with Pepper, Salt, and a little beaten Mace to your Palate, 


either high or low. Fill your Diſh with Eels, and put as much Water as the Diſh will well hold ; put 
on your Cover, and bake them well, Fc | 

8 A Flounder Pye. „5 
8 E T ſome Flounders, waſh them clean, dry them in a Cloth, juſt boil them, cut off the Meat 

F clean from the Bones, lay a good Cruſt over your Diſh, and lay a little freſh Butter at the Bottom, 

and on that the Fiſh ; ſeaſon them with Pepper, and Salt to your Mind. Boil the Bones in the Wa- 
ter your Fiſh was boiled in, with a little Bit of Horſe-reddiſh, a little Parſley, and a very little Bit of 
Lemon-peel, and a Cruft of Bread, Boil it till there is juſt enough Liquor for the Pye; then ftrain it, 
and put it into your Pye z put on the Top-craft, and bake it e e ee HD 


A Herring Pye. 
CALE, gut, and waſh them very clean, cut off the Heads, Fins, and Tails. Make a good 
'— Cruſt, cover your Diſh, then ſeaſon your Herrings with beaten Mace, Pepper, and Salt; put a 
little Butter in the Bottom of your Diſh, then a Row of Herrings ; pare ſome Apples, and cut them 
in thin Slices all over, then peel ſome Onions, and cut them in Slices all over thick, lay a little Butter 
on the Top, put in a little Water, lay on the Lid, and bake it well. | 3 


ry good; pour it over your Salmon, put on the Lid, 
and bake it well. | a. YT 


4 Lobſter Pye. 15 


M AK E a good Cruſt, boil two Lobſters, take out the Tails, cut them in two, take out the Gut, 
cut each Tail in four Pieces, and lay them in the Diſh. Take the Bodies, bruiſe them well with 
the Claws, and pick out all the reſt of the Meat; chop it all together, ſeaſon it with Pepper Salt, and 
two or three Spoonfuls of W melt half a Pound of Butter, ſtir all together, with the Crumb of a 
any wc 8 Role, rubbed in a clean Cloth ſmall, lay it over the Tails, put on your Cover, and bake it 
m a ow Oven. . 4 9 1 5 ; 


A 
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th bo gon Hs” A Muſcle Pye. gs 
M K E a good Cruft, lay it all over the Diſh, waſh your Muſcles clean in ſeveral Waters, then 
put them in a deep Stew-pan, cover them, and let them ſtew, till they are all open, pick them 
out, and ſee there be no Crabs under the Tongue; put them in a Sauce-pan, with two or three Blades 
of Mace, ſtrain the Liquor juſt enough to cover them, a good Piece of Butter, and a few Crumbs of 
Bread; ſtew them a few Minutes, fill your Pye, and put on the Lid, and bake it half an Hour, 80 
you may make an Oyſter Pye, _ | | | 
erte Lent Mince Pies. 2 


| 8 IX Eggs boiled hard chopped fine, twelve Pippins pared and chopped ſmall, a Pound of Raiſins of the 
dun ſtoned, and chopped fine, a Pound of Currans waſhed, picked, and rubbed clean, a large Spoon- 
ful of fine. Sugar beat fine, an Ounce of Citron, an Ounce of candied Orange, both cut fine, a 
quarter of an Ounce of Mace and Cloves, beat fine, and a large Nutmeg beat fine; mix all toge- 
ther with a Gill of Brandy, and a Gill of Sack, Make your Cruſt good, and bake it in a lack Oven. 
When you make your Pye, ſqueeze in the Juice of a Sevijle Orange, and a Glaſs of Red Wine, 


1 70 Collar Salmon. 

T AK E a Side of Salmon, cut off about a Handful of the Tail, waſh your large Piece very well, 
and dry it with a clean Cloth, then waſh it over with Volks of Eggs, then make Force-meat with 
that you cut off the Tail; but take off the Skin, and put to it a Handful of parboiled Oyſters, a Tail 
or two of Lobſters, the Volks of three or four Eggs boiled hard, fix Anchovies, a Handful of Sweet 
Herbs chopped ſmall, a little Salt, Cloves, Mace, Nutmeg, Pepper beat fine, and grated Bread; 
work all theſe together into a Body, with the Yolks of Eggs, and lay it all over the fleſhy Part, and a 
little more Pepper and Salt over the Salmon; fo role it up into a Collar, and bind it with broad Tape, 
then boil it in Water, Salt, and Vinegar; but let the Liquor boil firſt, then put in your Collars, a 
Bunch of Sweet Herbs, ſliced Ginger and Nutmeg. Let it boil, but not too faſt; it will take near 
two Hours boiling ; and when it is enough, take it up into your Souſing-pan, and when the Pickle is 
cold, put.it to your Salmon, and let it ſtand in it till uſed ; or otherwiſe you may pot it. Fill it up with 
_ clarified Butter, as you pot Fowls ; that Way will keep longeſt, 


= Jo Collar Eels. 


AK E your Eel and cut it open, take out the Bones, and cut of the Head and Tail, and lay 
the Eel flat on the Dreſſer, and ſhread ſome Sage as fine as poſſible, and mix it with black Pepper 
beat, grated Nutmeg and Salt, and lay it all over the Eel, and role it up hard in little Cloths, and tye 
both Ends tight; then ſet over the Fire ſome Water, with Pepper and Salt, five or fix Cloves, three 
or four Blades of Mace, a Bay-leaf or two, boil it Bones, Head, and Tail well together ; then take 
out your Heads and Tails, and put in your Eels, and let them boil till they are tender ; then take 
them out and boil the Liquor longer, till you think there is enough to cover them. Take it off, and 
when cold, pour it over the Eels, and cover it cloſe ; don't take off the Cloths till you. uſe them. 


. To Pickle or Bake Herrings. 
CAL E and waſh them clean, cut off the Heads, take out the Rows, or waſh them clean, 

J. and put them in again juſt as you like; ſeaſon them with a little Mace and Cloves beat, 
a very little beaten Pepper and Salt, lay them in a deep Pan, lay two or three Bay-leaves between 
each Lay ; then put in half Vinegar and half Water, or rap Vinegar. Cover it cloſe with a brown 
Paper, ſend it to the Oven to bake ; let it ſtand till cold, then pour off that Pickle, and put freſh Vi- 
negar and Water, and ſend them to the Oven again to bake. Thus do Sprats ; but don't bake them 
the ſecond time. Some uſe only All-ſpice, but that is not ſo good. 8 


To Pickle or Bake Mackrel, to keep all the Year. 


42 T them, cut off their Heads, cut them open, dry them very well with a clean Cloth, 

J take a Pan which they will lye cleverly in, lay a few Bay. leaves at the Bottom, rub the Bone 
with a little Bay Salt beat fine, take a little beaten Mace, a few Cloves beat fine, black and 
white Pepper beat fine; mix a little Salt, rub them inſide and out with the Spice, lay them in 
the Pan, and between every Lay of the Mackrel put a few Bay-leaves ; then cover them with Vine- 
gar, tye them down cloſe with brown Paper, put them into a ſlow Oven they will take a good while 
doing; when they are enough, uncover them, and let them ſtand till cold, then pour away all that 
Vinegar, and put as much good Vinegar as will cover them, and put in an Onion ſtuck with Cloves. 
Send them to the Oven again, and let them ſtand two Hours in a very ſlow Oven, they will keep all the 
Year ; but you muſt not put in your Hands to take out the Mackrel, if you can avoid it, but take a 
Slice to take them 6ut' with. The great Bones of the Mackrel taken out and broiled, is a pretty little 
Plate to fill up a Corner of a Table 2 26 | 5 
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5 Jo Souſe Mackrel, ; 

V OU muſt waſh them clean, gut them, and boil them in Salt and Water till they are enough ; 
1 take them out, lay them in a clean Pan, cover them with the Liquor, add a little Vinegar ; and 
when you ſend them to Table, lay Fennel over them. | 


To Pot a Lobſter. 


B AK E a live Lobſter, boil it in Salt and Water, peg it that no Water gets in; when it is cold, 
* pick out all the Fleſh and Body, take out the Gut, beat it in a Mortar fine, and ſeaſon it with 
beaten Mace, grated Nut meg, Pepper and Salt, mix all together, melt a little Piece of Butter, 
as big as a large Wallnut, mix it with the Lobſter as you are beating it; when it is beat to a Paſte, put 
it into your Potting-pot, and put it down as cloſe and hard as you can, then ſet ſome freſh Butter in a 
deep broad Pan before the Fire, and when it is all melted, take off the Skim at Top, if any, and pour 
the clear Butter over the Meat as thick as a Crown-piece. The Whey and Churn-milk will ſettle at 
the Bottom of the Pan; but take great Care none of that goes in, and always let your Butter be very 
good, or you will ſpoil all. Or only put the Tails, laying them as cloſe together as you can, and 
pour the Butter over them, You muſt be ſure to let the Lobſter be well boiled. | | 


To Pot Eels. 


AKE a large Fel, skin it, cleanſe it, and waſh it very clean, dry it in a Cloth, cut it into Pieces as 
long as your Finger, ſeaſon them with a little beaten Mace and Nutmeg, Pepper, Salt, and a little 
Salprunella beat fine ; lay them in a Pan, and pour as much good Butter over them, as will cover them 
_ clarified as above. They muſt be baked half an Hour ina quick Oven; if a flow Oven, longer, till 
they are enough. With a Fork take them out, and lay them on a coarſe Cloth to drain. When they 
are quite cold, ſeaſon them again with the ſame Seaſoning, lay them in the Pot cloſe, and take off the 
Butter they were baked in clear from the Gravy of the Fiſh, and Mn a Diſh before the Fire. When 
it is melted, pour the clear Butter over the Kels, and let them be covered with the Butter. As to the 
baking, you muſt judge by the Largeneſs of the Eel. 1 r 7 N 
In the ſame manner you may pot what you pleaſe, You may bone your Eels, if you chuſe it; 
but then don't put in any Salprunella. . | 17 8 


To Pot Lampreys. 


8 K IN them, and cleanſe them with Salt, and then wipe them dry; beat ſome black Pepper, Mace, 

and Cloves, mix them with Salt, and ſeaſon them; lay them in a Pan, and cover them with good 
clarified Butter; bake them an Hour, order them as the Eels, only let them be well ſeaſoned, and one 
will be enough for a Pot. You muſt ſeaſon them well, and let your Butter be good, they will keep a 


long time. | 
To Pot Charrs. 


F TER having cleanſed them, cut off the Fins, Tails, and Heads, 
long Baking-pan ; cover them with Butter, and order them as above, 


then lay them in Rows in a 


To Pot a Pike. 


* O U muſt ſcale it, cut off the Head, ſplit it and take out the Chine-Bone, then ſtrew all over the 
Inſide ſome Bay- ſalt and Pepper, roll it up round, and lay it in a Pot. Cover it, and bake it one 


Hour; then take it out and lay it on a coarſe Cloth to drain, when it is cold, put it into your Pot, and 
cover it with clarified Butter. | | 


Jo Pot Salmon. 8 
AK E a Piece of freſh Salmon, ſcale it, and wipe it clean (let your Piece, or Pieces, be as big 
as will lye cleverly in your Pot) ſeaſon it with Famaica Pepper, black Pepper, Mace and Cloves 
beat fine, mixed with Salt, a little Salprunella beat fine, and rub the Bone with; ſeaſon with a little 
of the Spice, pour clarified Butter over it, and bake it well; then take it out carefully, and lay it to 


rain; wnen cold, ſeaſon it well, lay it in your Pot cloſe, and cover it with clarified Butter as above. 
Thus you may do Carp, Tench, Trout, and ſeveral Sorts of Fiſh. 


Another Way to Pot a Salmon. 


8 CALE, and clean your Salmon down the Back, and dry it well, and cut it as near the Shape of 
I your Pot as you can, take two Nutmegs, an Ounce of Mace and Cloves beaten, half an Ounce of 
| White Pepper, an Ounce of Salt, take out all the Bones, and cut off the Jole below the Fins, cut off 

the Tail, ſeaſon the ſcaly Side firſt, and lay that at the Bottom of the Pot, then rub the Seaſoning on 

the other Side, cover it with a Diſh, and let 8 ſtand all Night. It muſt be put double, and the = 
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Side, Top and Bottom; put Butter Bottom and Top, and cover the Pot with ſome ſtiff coarſe Paſte. 
Three Hours will bake it, if a large Fiſh ; if a ſmall one, two Hours; and when it comes out of 1 
| Oven, let it ſtand half an Hour; then uncover it, and raiſe it up at one End, that the Gravy may | 

out; then put a Trencher and a Weight on it, to preſs out the Gravy. When the Butter is cold ts 
it out clear from the Gravy, add ſome more to it, put it in a Pan before the Fire ; when it is Pry 
pour it over the Salmon; when it is bold, paper it up. As to the ſeaſoning of theſe things, it muſt be 
according to your Palate, more or leſs, 


CHAP. X. 
Directions for the SICK. 


I don't pretend to meddle here in the Phy/ical Way, but a few Directions for the 

Coo or Nurſe, 1 preſume will not be improper to make ſuch Diet, Sc. as the 

. , oh yy 
„„ Jo make Mutton Broth. e 

T AK E a Pound of a Loin of Mutton, take off the Fat, put to it one Quart of Water, let it boil 
and skim it well, then put in a good Piece of Upper- cruſt of Bread, and one large Blade of Mace, 
Cover it cloſe, and let it boil lowly an Hour; don't ſtir it, but pour the Broth clear off; ſeaſon it 


with a little Salt, and the Mutton will be fit to eat. If you boil Turnips, don't boil them in the 
Broth, but by themſelves in another Sauce-pan. | | 


l 2A_ Jo boil a Scragg of Veal, 
S E T on the Scragg in a clean Sauce-pan; to each Pound of Veal, put a Quart of Water, skim it 
very clean, then put in a good Piece of Upper-cruſt, a Blade of Mace to each Pound, a little Parſley 
tied with a Thread, cover it cloſe, and let it boil very ſoftly two Hours, and both Broth and Meat 


Beef or Mutton Broth for very weak People, who take but little Nouriſhment. 
TAKE a Pound of Beef, or Mutton, or both together, to a Pound put two Quarts of Water, 
firſt skin the Meat, and take off all the Fat, and cut it into little Pieces, - boil it till it comes to a 
quarter of a Pint ; ſeaſon it with a very little Corn of Salt, skim off all the Fat, and give a Spoonful 
of this Broth at a time; to very weak People half a Spoonful is enough; to ſome a Tea Spoonful at a 
time; others a Tea-cup full. There is greater Nouriſhment from this than any thing elſe, 


To make Beef Drink, which is ordered for weak People. 
TA K E a Pound of lean Beaf, take off all the Fat and Skin, cüt it into Pieces, put it into a Gallon 
= of Water, with the Under-cruſt of a Penny-loaf, and a very little Salt, let it boil till it comes to 
two Quarts ; then ſtrain it off, and it is a very hearty Drink. ee, 


Pork Broth. 


AKE two Pounds of young Pork, take off the Skin and Fat, boil it in a Gallon of Water 
with a Turnip, and a very little Corn of Salt; let it boil till it comes to two Quarts, then ſtrain 
it off, and let it ſtand till cold. Take off the Fat, and leave the Settling at the Bottom of the Pan, 
and drink half a Pint. in the Morning faſting, an Hour before Breakfaſt ; and at Noon, if the Stomach 


n I a To boil a Chicken. 

I ET your Sauce- pan be very clean and nice, and when the Water boils, put in your Chicken, 

which muſt be very nicely picked and clean, and laid in cold Water a quarter of an Hour before it 

is boiled; then take it up out of the Water boiling, and lay it in a Pewter-diſn. Save all the Liquor 

that runs from it in the Diſn, cut up your Chicken all in Joints in the Diſh ; then bruiſe the Liver 

very fine, add a little boiled Parſley chopped very fine, and a very little Salt, and a very little grated 

Nutmeg ; mix it all well together, with two Spoonfuls of the Liquor of the Fowl, then pour it into 
the Diſh with the reſt of the Liquor in the Diſh. If there is not Liquor enough, take two or three 
Spoonfuls of the Liquor it was boiled in; then clap another Diſh over it, and ſet it over a Chafindiſh 

of hot Coals five or fix Minutes, and carry it to Table hot, with the Cover on. This is better than 

Butter, and lighter for the Stomach ; though ſome chuſe it only with the Liquor, and no Parſley, not 
"Liver, or any thing elſe ; but that is according to different Palates. If it is for a very weak Perſon, * 
fe. EY F 0 
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off the Skin of the Chicken before you ſet it on the Chatindiſh, If you roaſt it, make nothing but 


| Bread-ſauce, and that is lighter than any Sauce you can make for a weak Stomaeh, 
Thus you may dreſs a Rabbit, only bruiſe but a little Piece of the Liver, 


To boil Pigeons, | 


E T you Pigeons be cleaned, waſhed, drawn, and skined, boil them in Milk and Water ten Mi- 

nutes, and pour over them Sauce made thus: Take the Livers parboiled, and bruiſe them fine, 
with as much Parſley boiled and chopped fine ; melt ſome Butter, and mix a little with t 
Parſley firſt, then mix altogether, and pour over the Pigeons, 


To boil à Partridge, or any other Wild Foul. 


7 HEN your Water boils, put in your Partridge, let it boil ten Minutes, then take it up into a 
Pewter-plate, and cut it in two, laying the Inſides next the Plate, and have ready ſome Bread- 
Sauce made thus: Take the Crumb of a Halfpenny Role, or thereabouts, and boil it in half a Pint of 
Water, with a Blade of Mace ; let it boil two or three Minutes, then pour away moſt of the Water, 


and beat it up with a little Piece of nice Butter, a little Salt, and pour it over the Partridge. Clap a 


Cover over it, and ſet it over a Chafindiſh o 
cloſe. | 


Thus you may dreſs any Sort of Wild Fowl, only boiling it more or leſs according to the Bigneſs. 


Ducks, take off the Skins before you pour the Bread-Sauce over them; and if you roaſt them, lay 
Bread-Sauce under them. It is lighter than Gravy for weak Stomachs. | | 


f Coals four or five Minutes, and ſend it away hot covered 


To bal a Plaiſe or Flounder. 


LX T your Water boil, throw ſome Salt in, then put in your Fiſh, boil it till you think it is 
enough, then take it out of the Water in a Slice to drain, take two Spoonfuls of the Liquor, with 
a little Salt, and a little grated Nutmeg, and beat up a Yolk of an Egg very well ; with the Liquor, 


and ftir in the Egg, beat it well together, with a Knife carefully ſlice away all the little Bones round 


the Fiſh, then pour the Sauce over it, and ſet it over a Chafindiſh of Coals for a Minute, then ſend it 
hot away. Or in the room of this Sauce, add melted Butter in a Cup, N 


To mince Veal or Chicken, for the Sick, or Weak People. 


M INCE a Chicken or Veal very fine, taking off the Skin; juſt boil as much Water as will moiſten 
it, and no more, with a very little Salt, grate a very little Nutmeg, throw a little Flour over it, 


and when the Water boils put in the Meat. Keep ſhaking it about over the Fire a Minute; then have 


ready two or three very thin Sippets, toaſted nice and brown, laid in the Plate, and pour the Mince- 


meat over it. | | 
To pull a Chicken for 'the Sick. 


'T: AK E as much cold Chicken as you think proper, take off the Skin, pull the Meat into little 
Bits as thick as a Quil ; then take the Bones, boil them with a little Salt till they are good, ſtrain 
it, and take a Spoonful of the Liquor, a Spoonful of Milk, a little Bit of Butter, as big as a large Nut- 
meg rolled in Flour, a little chopped Parſley, as much as will lye on a Sixpence, a little Salt if wanted. 
This will be enough for half a ſmall Chicken ; put all together into the Sauce-pan, and keep ſhaking 
it, till it is thick, then pour it into a hot Plate. | VVV 


„ \\Qhicken' d 29959. : 
TAKE an old Cock, or large Fowl, flea it, and pick off all the Fat, and break it all to Pieces 
| with a Rolling-pin, put it into two Quarts of Water, with a good Cruſt of Bread, and a Blade 
of Mace. Let it boil ſoftly, till it is as good as you would have it. If you do it as it ſhould be done 


it will take five or fix Hours doing, then pour it off, and put a Quart more of boiling Water, 
and cover it cloſes Let it boil ſoftly till it is good, then ſtrain it off, ſeaſon with a very little Salt. 


When you boil a Chicken, fave the Liquor, and when the Meat is eat, take the Bones, break them 


and put to the Liquor you boiled the Chicken, with a Blade of Mace, and a Cruſt o 


f Bread ; let it 
boil till it is good, then ſtrain it off, ; Ws | 


en e ꝗꝶ6.dd TT. Tower. 
T AK E a Cock, or large Fowl, fle it, and bruiſe it with a Ham mer, put it into a Gallon of 
Water, with a Cruſt of Bread. Let it boil half away, then ſtrain it off. . 


To make White Caudle. RET. 


T KE two Quarts of Water, mix in four Spoonfuls of Oatmeal, a Blade or two of Mace, 2 
Piece of Lemon- peel, let it boil, keep ſtirring of it often; Let it boil about a quarter of an Hour; 
but take care it does not boil over; then ſtrain it through a coarſe Sieve; when you uſe it, ſweeten it 


to your Palate, grate in a little Nutmeg; and what Wine is proper; and if it is not for a fick Perſon, 
queeze in the Juice of a Lemon. ; 


To 
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T. 0 make Brown Caudle. 


B OIL the Gruel as above, with ſix Spoonfuls of Oatmeal, and ſtrain it; then add a "ow of good 
Ale not bitter, boil it, and ſweeten it to your Palate, and add half a Pint of White Wine, When 
=; don't put Trane Wine, let it be half Ale. | 


To make Water Gruel. 


T AK Ea Pint of Water, and a large Spoon ful of Oatmeal, ſtir it together, let it boil up three or 

four times, ſtirring it often. Don't let it boil over, then ftrain it through a dieve, falt it to your 
Palate, put in a good Piece of freſh Butter, brue it with a Spoon till the Butter is all melted, and it 
will be fine and oh and very good. Some love a little Pepper i in it. 


To make Panado. 


T AK E a Quart of Water, in a nice clean Sauce-pan, a Blade of Mace, a large Piece of Crumb of 

Bread, let it boil two Minutes, then take out the Bread, and bruiſe it in a Baſon very fine, mix 
28 much Water as will make it as thick as you would have it, the reft pour away, and ſweeten to your 
Palate. Put in a Piece of Butter as big as a Wallnut ; don't put in any Wine, it ſpoils it; you may 
grate in a little Nutmeg, This is * and good Diet for ſick * 


To boil Sego. 


PU T a large Spoonful of 9280 into three quarters of a Pint of Water, ſtir it, * boil it ſoftly, fi 
it is as thick as you would have it, then put in Wine and Sugar, with a little Nutmeg to your 


Palate, 
To bal dup.” 


I Ti is a hard Stone ground to Powder, and generally fold for one e Shilling an Ounce, take a large Tea 
Spoonful of the Powder, and put it into a Pint of boiling Water, keep ſtirring it IN it is like a fine 
* 3 then put Wine and ——_ to your Palate, and Lemon if it | wall agree. 


To make Iſinglaſs Jelly. 


T AKEa Quart of Water, one Ounce of Iſinglaſs, half an Ounce of Cloves, boil them to a Piat, | 
then ſtrain it upon a Pound of Loaf-ſugar, and when cold ſweeten your Tea with it. You make 
the Jelly as above, and leave out the Cloves, and ſweeten to your Palate, and add a little Wi. All 


other Jellies you have in another Chapter, 


To make the Pectoral Drink. 


T A K Ea Gallon of Water, and half a Pound of Pearl-Barley, boil it with a quarter of a Pound 

of Figs ſplit, and a Pennyworth of Liquoriſh fliced to Pieces, a quarter of a Pound of Raiſins of 
the Sun ſtoned 3 boil all together till half is wafted, then Rrain it off. T his is ordered in the Meaſels, 
and ſeveral other Diſorders, for 2 Drink. 


| Buttered Water, or what the Germans call PN . are very fond of i it for 
 _ you have it in the _— for Lent. 


wa AMS © 


Butter 1 as a ſmall H Walaut. two or three Nobs of — keep ſtirring it all, the time it is on 
the Fire, When it Ns to boil, bruiſe it between the r and a Mug, till it is ſmooth, and 


| 3 . | 1 „ g ond. 


Seed Water 


AK E a Spoonful of Coriander-Seed, half a Spoonful of Caraway-Seed bruiſed, and boiled in a Pint 
of Water, then ſtrain it, and bruiſe it up with the Yolk of an 2 and ſo mix it with Sack and 
double refined Sugar, 1 to your Palate 


Bread * for the Sick. 


7 55 E a Quart of Water, ſet it on the Fire in a clean Sauce pan, Py as much dry Cruſt of 
2 cut to Pieces, as the Top of a Faun het the drier the 2 892 A little Piece of e f 
I 
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big as a Wallnut; let it boil, then beat it with a Spoon, and keep boiling it, till the Bread and Water 
is well mixed, then ſeaſon it with a very little Salt, and it is a pretty thing for a weak Stomach, 


Artificial Aſſes Milk, 
AKE two Ounces of Pearl-Barley, two large Spoonfuls of, Hartſhorn Shavings, one Ounce of Eringo 
Root, one Ounce of China Root, one Ounce of Preſerved Ginger, eighteen Snails bruiſed with 


the Shells, to be boiled in three Quarts of Water, till it comes to three Pints, then boil a Pint of new 


Milk, and mixt it with the reſt, and put in two Ounces of Balſam of Tolu. Take half a Pint in the 
Morning, and half a Pint at Night, 


Cows Milk next to Aſſes Milk done thus. 


T AK E a Quart of Milk, ſet it in a Pan over Night, the next Morning take off all the Cream, 
then boil it, and ſet it in the Pan again till Night; then skim it again, and boil it, ſet it in the 


Pan again, and the next Morning skim it, and warm it Blood-warm, and drink it as you do Aſſes 


Milk. It is very near as good, and with ſome conſumptive People it is better, 


A Good Drink. 


B OILa Quart of Milk, and a Quart of Water, with the Top-cruſt of a Penny-loaf, and one Blade 


of Mace, a quarter of an Hour very ſoftly, then pour it off, and when you drink it, let it be 
warm. | | . 


Barley Water. i 


P U T a quarter of a Pound of Pearl-Barley into two Quarts of Water, let it boil, and skim it very 
clean, boil half away, and ftrain it off, Sweeten to your Palate, but not too ſweet, and put in 
two Spoonfuls of White Wine; drink it luke-warm. N 1 N 


f 


225 5 VVV 13 
T AKE alittle Sage, a little Balm, put it into a Pan, ſlice a Lemon, Peel and all, a few Nobs of 


Sugar, one Glaſs of White Wine, and pour on theſe two or three Quarts of boiling Water, cover 


it, and drink when dry. When you think it ſtrong enough of the Herbs, take them out, otherwiſe it 


will make it bitter. ; f 
95 1 For à Child. 


A Little Sage, Balm, Rue, Mint, and Pennyroyal, pour boiling Water on; and ſweeten to your 
+ 3 Palate, Syrup of Cloves, &c, and Black Cherry-water, you have in the Chapter of Preſerves. ; 


Liquor for a Child that has the Thruſh. 


7 AK E half a Pint of Spring-water, a Nob of double refined Sugar, and a very little Bit of Allum, 
| beat it well together with the Yolk of an Egg, then beat in a large Spoonful of the Juice of Sage, 
tye a Rag to the End of a Stick, dip it in this Liquor, and often clean the Mouth. Give the Child 


over Night one Drop of Laudanum, and the next Day proper Phyſick, waſhing the Mouth often with 
this Liquor. | | 1 4 Of 


57 ' To boil Camphire Roots. e 

« AKE a Pound of Camphire Roots, ſcrape them clean, and cut them into little Pieces, and put 
them into three Pints of Water. Let them boil till there is about a Pint, then ſtrain it, and when 
it is cold, put it into a Sauce- pan. If there is any Settling at the Bottom, throw it away, and mix it 
with Sugar to your Palate, and half a Pint of Mountain Wine, and the Juice. of a Lemon. Let it boil, 


then pour it into a clean earthen Pot, and ſet it by for Uſe. Some boil it in Milk, and is very good, 
where it will agree, and is reckoned a very great Strengthner. ä ” od ANT 5 


—Cc 
— 0 


i 
—— » 


. — 5 3 For Captains of Ships. 
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To make Ketchup to keep twenty Nars. 


12 AK E a Gallon of ſtrong Stale Beer, one Pound 
of Shallots 


w bole Pepper, 


of Anchovies waſhed from the Pickle, a Pound 

n Ounce of 

ps rubbed to 
Pieces. 


peeled, half an Ounce of Mace, half an Ounce of Cloves, a quarter of a 
three or four large Races of Ginger, = Quarts of the large Muſhroom Fla 


MY 2 
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Pieces. Cover all this cloſe, and let it ſimmer till it is half waſted, then ſtrain it through a F lanne] 
Bag, ſet ſtand till it is quite cold, then bottle it. You may carry it to the Indies; a Spoonful of 
this to a Pound of freſh Butter melted, makes fine Fiſh Sauce, Or in the room of Gravy-Sauce, the 
ſtronger and ſtaler the Beer is, the Better the Ketchup will be. 1 e = 


Fiſh Sauce 70 Beep the whole Year. 


you maſt take twenty-four Anchovies, chop them, Bones and all, put to them ten Shallots cut 
* fmak, a Handful of ſcraped Horſe-reddiſh, a quarter of an Ounce of Mace, a Quart of White 
Wine, a Pint of Water, one Lemon cut into Slices, half a Pint of Anchovy-liquor, a Pint of Red 
Wine, twelve Cloves, twelve Pepper Corns ; boil them together till it comes to a Quart; ftrain it 
_, cover it cloſe, and keep it in a cool dry Place. Two Spoonfuls will be ſufficient for a Pound of 
utter, | : 
It is a pretty Sauce either for boiled Fowl, Veal, &:. or in the room of Gravy, lowering it with 
hot Water, and thicken it with a Piece of Butter rolled in Flour, 


To pot Dripping 10 fry Fiſh, Meat, or Fritters, &c. 
| T A K E ſix Pounds of good Beef-dripping, boil it in ſoft Water, ſtrain it into a Pan, let it ſtand 

till cold; then take off the hard Fat, and ſcrape off the Gravy, which ſticks to the Inſide. Thus 
do eigbt times; when it is cold and hard, take it off clean from the Water, put it into a large Sauce- 
pan, with fix Bay-leaves, twelve Cloves, half a Pound of Salt, and a quarter of a Pound of whole 
Pepper. Let the Fat be all melted and juſt hot, let it ſtand till it is hot enough to ſtrain through a 
Sieve into the Pot, and ſtand till it is quite cold, then cover it up. Thus you may do what Quantity 
you pleaſe. The beſt Way to keep any Sort of Dripping is to turn the Pot upfide-down, and then no 
Rats can get at it. If it will keep on Ship-board, it will make as fine Puff-pafte Cruſt, as any Butter 
can do, or Cruſt for Puddings, c. | 0 f | 


Jo pickle Muſhrooms for the Sea. 


WASH them clean with a Piece of Flannel in Salt and Water, put them into a Sauce-pan, and throw 

a little Salt over them. Let them boil up three times in their own Liquor, then throw them 
into a Sieve to drain, and fpread them on a clean Cloth; let them lye till cold, then put them in wide 
Mouth'd Bottles, put in with them a good deal of whole Mace, a little Nutmeg ſliced, and a few Cloves. 
Boil the Sugar-Vinegar of your own making, with a good deal of whole Pepper, ſome Races of Gin- 
ger, and two or three Bay-leaves; let it boil a few Minutes, then ſtrain it, and when it is cold pour it 
on, and fill the Bottle with Mutton Fat fry'd ; cork them, and tye a Bladder, and then a Leather 
over them, and keep it down cloſe, and in as cool a Place as poſſible. As to all other Pickles, you have 


them in the Chapter of Pickles. On. 
= 1 ENS To make Muſhroom Powder. 
| FT AK E half a Peck of fine large thick Muſhrooms freſh, waſh them clean from Grit and Dirt 
 __* witha Flannel Rag, ſcrape out the Infide, and cut out all the Worms, put them into a Kettle 
over the Fire without any Water, two large Onions ftuck with Cloves, a large Handful of Salt, a 
quarter of an Qunce of Mace, two Tea Spoonfuls of beaten Pepper, let them ſimmer till all the 
Liquor is boiled away, take great Care they don't burn; then lay them on Sieves to dry in the Sun, or 
on Tin-plates, and fet them in a ſlack Oven all Night to dry, till they are well beat to Powder, 
Preſs the Powder down hard in a Pot, and keep it for uſe, You may put. what Quantity you pleaſe. 
LL... To keeþ Muſhrooms without Pickle, waa blo: 
T AK E large Muſhrooms, peel them, and ſcrape out the Infide, put them into a Sauce Pan, throw 
- a little Salt over them, let them boil in their own Liquor; then throw them into a Sieve to drain, 
then lay them on Tin-plates, and ſet them in a cool Oven. Repeat it often, till they are perfectly dry, 
put them into a clean Stone-Jar, and tye them down tight, and keep them in a dry Place. They eat 
- dliciouly, and loak as well a Te. 


To keep Artichoke Bottoms dry. 
B OIL them juſt ſo as you can pull off the Leaves 


* 


and the Choke, cut them from the Stalk, lay 

them on Tin-plates, and ſet them in a very cool Oven, and repeat it till they are quite dry; then 
put them into a Stone-pot, and tye them down. Keep them in a dry Place; and when you uſe them, 
lay them in warm Water till they are tender. Shift the Water two or three times, They are fine 


— 


in almoſt all Sauces cut to little Pieces, and put in juſt before your Sauce is enough. 
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7 Artichoke Bottoms. | 


| A Y them in Water as above; then have ready ſome Butter hot in the Pan, flour the Bottoms, 
L and fry them. Lay them in your Diſh, and pour melted Butter over them. 


To Ragoo Artichoke Bottoms. 


* K E twelve Bottoms, ſoften them in warm Water, as in the foregoing Receipts, take half a 
Pint of Water, a Piece of the ſtrong Soop as big as a ſmall Wallnut, half a Spoonful of the Ketch- 
up, five or fix of the dried Muſhrooms, a Tea Spoonful of the Muſhroom-powder, ſet it on the Fire, 
| ſhake all together, and let it boil ſoftly two or three Minutes, Let the laſt Water you put to the Bot- 
toms boil; take them out hot, and lay them in your Diſh, pour the Sauce over them, and ſet them to 
'Table hot. | 


To fricaſee Artichoke Bottoms. 


CAL D them, then lay them in boiling Water, till they are quite tender » take half a Pint of 
8 Milk, a quarter of a Pound of Butter rolled in Flour, ſtir it all one way, till it is thick, then ſtir 
in a Spoonful of Muſhroom-pickle, lay the Bottoms in a Diſh, and pour the Sauce over them. 


PIE lege” . To dreſs Fiſh, T 
A® to frying Fiſh, firſt waſh it very clean, and then dry it well, and flour it; take ſome of the 
1 Beef-Dripping, make it boil in the Stew-pan, then throw in your Fiſh, and fry it of a fine light 
brown, Lay it on the Bottom of a Sieve, or coarſe Cloth to drain, and make Sauce according to your 


fancy. | | | 
To bake has 


DUTTER the Pan, lay in the Fiſh, throw a little Salt over it, and Flour, put a very little Wa- 

D ter in the Diſh, an Onion, and a Bundle of Sweet Herbs; ſtick ſome little Bits of Butter, or the 
fine Dripping, on the Fiſh, Let it be baked of a fine light-brown; when enough, lay it on a Diſh 

before the Fire, and skim off all the Fat in the Pan; ftrain the Liquor, and mix it up either with the 

Fiſh-Sauce, or Strong Soop, or the Ketchup, N 5 ; 


z Po mate a Gravy Soop. | 


O NLY boil ſoft Water, and put as much af the ſtrong Soop to it, as will make it to your Palate, 
| Let it boil; and if it wants Salt, you muſt ſeaſon it, The Reccipt for the Soop, you have in the 


„ a | To make Peas Soop. 1 | 
T ARE a Qu art of Peas, boil them in two Gallons of Water till they are tender, then have ready 
1 a Piece of falt Pork, or Beef, which has been laid in Water the Night before; put it into the 
Pot, with two large Onions peeled, and a Bundle of Sweet Herbs, Salary if you have it, half a quarter 
of an Ounce of whole Pepper, let it boil till the Meat is enough, then take it up; and if the Soop is 
not enough, let it boil till the Soop is good; then ſtrain it, and ſet it on again to boil, and rub in a 
good deal of dry Mint. Keep the Meat hot, and when the Soop is ready, put in the Meat again for a 
few Minutes, and let it boil; then ſerve it away. If you add a Piece of the portable Soop, it will be 


1 


very good. The Onion Soop you have in the Lent Chapter. 


ff. FR. 5 
AE E two large Fowls well finged and clean, a Piece of Bacon about two Pounds, akined and 
pared clean, put them into a Pot with a Pound of Rice, and two Gallons of Water. When the 
Water boils, let it boil three quarters of an Hour, then take up the Fowls and Bacon, keep them hot, 
and drain all the Water from the Rice. Set it ever a very flow Fire till the Rice is dry, then lay the 
Rice in your Diſh,” and the Fowls and Bacon on the Top. When you can have hard Eggs to garniſh 


the Diſh, it is proper. © 


Or ball it this way; ſet on a large Pot, nice and clean, take 2 Quart of Rice, tye it looſe in a very 
clean Cloth, put it in the Water cold with the Bacon, Let it bei} an Hour, then take up the Rice, 
untye it, and ſtir in one Spoonſul of the ſtrong Gravy, grate half a Nutmeg, ſtir it well together, tye 
it up tight again, put it into the Pot, and the Fowls. When they are enough, take up the Rice, = 
it in your Diſh, and the Fowls and Bacon on the Top, eee e oper bog 


| Po makePork Pudding, or Beef, Ce. : 
MALE a good Cruſt with the Dripping, or Mutton-ſuet if you have it, ſhread fine, make a 


: * thick Cruſt, take a Piece of Salt Pork or Beef, which has been four and twenty Hours in ſoft 
Vate 


r ; ſeaſon it with a little Pepper, and put it into this Cruſt, and roll it up eloſe, tye it in 8 Cloth 
and boil it; if about four or five Pounds, boil it five Hours. 8 * 7 And 
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And when you kill Mutton, make a Pudding the fame way, only cut the Stakes! thin, 
them with Pepper and Salt, and boil it three Hours if large; or two Hours if ſmall 
MISS: i000] cuntl 48 57 od ont ul Set 5 | 

Apple Pudding make with the ſame Cruſt, only pare the Apples, and core them, rand fill 
ding ; if large *twill take five Hours boiling. When it is enough, lay it in the Diſh, cut 
the Top, and ſtir in Butter and Sugar; lay the Piece on again, and ſend it to Table, 


A Pruen Pudding eats fine made the ſame way, only when the Cruſt is ready, fill it with Prunes 
and ſweeten it according to your fancy; cloſe it up, and boil it two Hours, ; 


» and ſeaſon 
Z and { g: 


9 ans 2 


your Pud. 
a Hole in 


15. 1 To make a Rice Pudding. 


23 AK E what Rice you think proper, tye it looſe in a Cloth, and boil it an Hour; then take it up 
and untye it, grate a good deal of Nutmeg in, ſtir in a good Piece of Butter, and ſweeten to your 
Palate. Tye it up cloſe, and boil it an Hour more, then take it up, and turn it into your Diſh ; melt 

Btter with a little Sugar, and a little White Wine for Sauce. | | 


wk dee 1:69 05 ie 1% 4 ust Pudding. , 8 
AK E a Pound of Suet ſhread fine, a Pound of Flour, a Pound of Currans picked clean, and 


half a Pound of Raifins ſtoned, two Tea Spoonfuls of beaten Ginger, and a Spoonful of TinRure 
of Saffron ; mix all together with ſalt Water very thick; then either boil or bake it. 


8 Liver Pudding boiled. | 
: "7: AKE the Liver of a Sheep when you kill one, and cut it as thin as you can, and chop it ; mix it 
with as much Suet ſhread fine, and half as many Crumbs of Bread or Bisket grated, ſeaſon it with 
ſome Sweet Herbs ſhread fine, and a little Nutmeg grated, a little beaten Pepper, and an Anchoy 
ſhread fine 3 mix all together with a little Salt, or the Anchovy Liquor, with a Piece of Butter; fill the 
Cruſt, and cloſe it; boil it three Hours | | 
al Gs zal A4 Oatmeal Pudding. i 
T AKE a Pint of Oatmeal once cut, a Pound of Suet ſhread fine, a Pound of Currans, and half 
a Pound of Raiſins ſtoned; mix all together well with a little Salt, tye it in a Cloth, leaving room 
for the Swelling. . | 
WY no 0! 319957 4 © n, Oatmeal Pudding to bake. 


B OTL a Quart of Water, ſeaſon it with a little Salt; when the Water boils, ſtir in the Oatmeal, 
till it is as thick you can't eaſily ſtir your Spoon, then take it off the Fire, and ſtir in two Spoon- 
fuls of Brandy, or a Gill of Mountain, and ſweeten it to your Palate. Grate in a little Nutmeg, and 
ſtir in half a Pound of Currans clean waſhed and picked; then butter a Pan, and pour it in, and bake 


* PT 13 * 2 
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| © 5 1 3 7 W A Rice Pudding baked. 5 
32% ⁵⁵p ü- 3 nn T:40 : 145 4 | 

| B91 L a Pound af Rice juſt till it is tender, then drain all the Water from it as dry as you can, but 

T' don't ſqueeze it; then ſtir in a good Piece of Butter, and ſweeten to your Palate. Grate a ſmall 

Nutmeg, in, ftir it well together, butter a Pan, and pour it in and-bake it. You may add a few Cur- 


rans for Change. 855 72 
A Peas Pudding. 5 . 


B OIL it till it is quite tender, then take it up, untye it, and ſtir in a good Piece of Butter, a little 
As Salt, and a good deal of beaten Pepper; then tye it up tight again, and boil it an Hour longer, and 
it will eat fine. All other Puddings you have in the Chapter of Puddin ggg. 


f ; 128011 * : X 61 1 
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| F IRS T make a rich thick Cruſt, cover the Diſh with the Paſte, then take ſome very fine Bacon, 
e vdr cold boiled Ham, flice it, and lay a Layer all over. Seaſon with a little Pepper, then put in the 
Fowl, after it is picked and cleaned, and ſinged; ſhake a very little Pepper and Salt into the Belly, 
put in a little Water, and cover it with Ham, ſeaſoned with a little beaten Pepper, put on the Lid and 
bake it two Hours. When it comes out of the Oven, take half a Pint of Water, and boil it, and add 
to it as much of the ſtrong Soop as will make the Gravy quite rich; pour it boiling hot into the Pan, 
and lay on the Lid again. Send it to Table hot, or lay a Piece of Beef, or Pork in ſoft Water twenty- 
four Hours, flice it in the room of the Ham, and it will eat fine. | 


A 
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3 A Cheſhire Pork Pye for Sea. e aud, 
T AK E ſome fait Pork that has been boiled, cut it into thin Slices, an equal Quantity of Potatoes, 
pared and fliced thin, make a good Cruſt, cover the Diſh, lay a Layer of Meat, ſeaſoned with a 

little Pepper, and a Layer of Potatoes ; then a Layer of Meat, and a Layer of Potatoes, and fo on till 


our Pye is full. Seaſon it with Pepper; when it is full, lay ſome Butter on the Top, and fill your 
Diſh above half full of ſoft Water, Cloſe your Pye up, and bake it in a gentle Oven, 


To make Sea Veniſon. 1 
7 HEN you kill a Sheep, keep ſtirring the Blood all the time till it is cold, or at leaſt as cold as it 


will be, that it may not congeal ; then cut up the Sheep, take one Side, cut the Leg like a 
Fanch, cut off the Shoulder and Loin, the Neck and Breaſt in two, ſteep them all in the Blood, as 


long as the Weather will permit you, then take out the Hanch, and hang it out of the Sun as long as 
you can to be ſweet, and roaſt it as you do a Hanch of Veniſon. It will eat very fine, eſpecially if the 
Heat will give you leave to keep it long. Take off all the Suet before you lay it in the Blood, take the 
other Joints and lay them in a large Pan, pour over them a Quart of Red Wine, and a Quart of rap 
\ Vinegar. Lay the fat Side of the Meat downwards in the Pan on a hollow Tray is beſt, and pour the 

Wine and Vinegar over it; let it lay twelve Hours, then take out the Neck, Breaſt, and Loin of the 


Pickle, ler the Shoulder lay a Week, if the Heat will let you, and rub it with Bay Salt, Salt Petre, 


and coarſe Sugar, of each a quarter of an Ounce, one Handful of common Salt, and let it lay a Week 


or ten Days. Bone the Neck, Breaſt, and Loin, ſeaſon them with Pepper and Salt to your Palate, and 


make a Paſty as you do Venifon. Boil the Bones for Gravy to fill the Pye, when it comes out of the 
Oven ; and the Shoulder boil freſh out of the Pickle, with a Peas Pudding. | 


And when you cut up the Sheep, take the Heart, Liver and Lights, ' boil them a quarter of an Hour, | 


then cut them ſmall, and chop them very fine; ſeaſon them with four large Blades of Mace, twelve 
Cloves, and a large Nutmeg, all beat to Powder. Chop a Pound of Suet fine, half a Pound of Sugar, 
two Pound of Currans clean waſhed, half a Pint of Red Wine, mix all well together, and make a Pye, 
Bake it an Hour, it is very rich. | | 1 


li 7 o make Dumplings when you have White Bread. 


AK E the Crumb of a Twopenny-loaf grated fine, as much Beef - Suet ſhread as fine as poſſible, 4 
little Salt, half a ſmall Nutmeg grated, a large Spoonful of Sugar, beat two Eggs with two Spoon 


fuls of Sack, mix all well together, and roll them up as big as a Turkey's Egg. Let the Water boil, 
and throw them in, half an Hour will boil them. For Sauce, melt Butter with a little Sack, lay the 


Dumplings in a Diſh, and pour the Sauce over them, and ſtrew Sugar all over the Diſh, 


Theſe are very pretty either at Land or Sea, You muſt obſerve to rub your Hands with Flour when 
you make them up. | 


The Portable Soop to carry abroad, you have in the Sixth Chapter, 


— : * 


— 


CHAP. XII. 
Of Hog's Puddings, Sauſages, &c. 


To make Almond Hog's Puddings. 3 
7 K E two Pounds of Beef-ſuet, or Marrow, ſhread very ſmall, and a Pcund- and half of Almonds 


blanched, and beaten very fine with Roſe-water, one Pound of grated Bread, a Pound and quarter 


of fine Sugar, a lytle Salt, half an Ounce of Mace, Nutmeg and Cinnamon together, twelve Yalks 


of Eggs, four Whites, a Pint of Sack, a Pint and half of thick Cream, ſome Roſe or Orange-flower 


W ater, boil the Cream, and tye the Saffron in a Bag, and dip in the Cream to colour it, Firſt beat 
vour Eggs very well, then ſtir in your Almonds, then the Spice, the Salt and Suet, and mix all your 


Ingredients together ; fill your Guts but halt full, put ſome Bits of Citron- in the Guts as you fill them, 
tye them up, and boil them a quarter of an Hour, Tr. - 


Another Way, = | 


AK E a Pound of Beef Marrow chopped fine, half a Pound of ſweet Almonds blanched, and beat 
fine, with a little Orange-flower or Roſe-water, half a Pound of white Bread grated fine, half a 


Pound of Currans clean waſhed and picked, a quarter of a Pound of fine Sugar, a quarter of an Ounce! 


of Mace, Nutmeg, and Cinnamon together, of each an equal Quantity, and half a Pint of Sack; mix 
all well together, with half a Pint of goed Cream, and the Yolks of four Eggs. Fill your Guts half 
7 | Ii | : 


% 


full, 
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full, tye them up, and boil them a quarter of an Hour. You may leave out the Currans for G 
but then you muſt add a quarter of a Pound more of Sugar. | Se; 


e 3 Third. Way. 


H AL F a Pint of Cream, a quarter of a Pound of Sugar, a quarter of a Pound of Currans, and th 
11 Crumb of a Halfpenny Role grated fine, fix large Pippins pared and chopped fine, a Gill of Sa 1 | 
or two Spoonfuls of Roſe- water, fix bitter Almonds blanched and beat fine, the Volks of two Een 
and one White beat fine; mix all together, and fill the Guts better than half full, and boil 2 


quarter of an Hour. | 


— 


To make Hog's Puddings with Currans. 


TAKE three Pounds of grated Bread to four Pounds of Beef-ſuet finely ſhread, two Pounds of Curran 
4. clean picked and wafhed, Cloves, Mace, and Cinnamon, of each half an Ounce, finely W 
2 little Salt, a Pound and half of Sugar, a Pint of Sack, a Quart of Cream, a little Roſe-water, twenty 
Eggs well beaten, but half the Whites; mix all theſe well together, and fill the Guts half full bol 
them à little, and prick them as they boil, to keep them from breaking the Guts. Take them up 
upon clean Cloths, then lay them on your Diſh ; or when you uſe them, boil them a few Minutes 
or eat them cold. | 


P makeBlack Puddings. 


FIRST before you kill your Hog, get a Peck of Gruts, and boil them half an Hour in Water. 
then drain them, and put them into a clean Tub or large Pan, then kill your Hog, and ſave = 
Quarts of the Blood of the Hog, and keep ftirring it till the Blood is quite cold; then mix it with 
your Gruts, and ſtir them well together. Seaſon with a large Spoonful of Salt, a quarter of an Ounce 
of Cloves, Mace and Nutmeg together, an equal Quantity of each; dry it, and beat it well, and mix 
in: Take a little Winter- ſavoury, Sweet Marjoram, and Thyme, and Penny royal ſtriped of the 
Stalks, and chopped very fine, juſt enough to ſeaſon them, and to give them a Flavour, but no more. 
The next Day, take the Leaf off the Hog, and cut into Dice, ſcrape and waſh the Guts very clean, 
then tye one End, and begin to fill them; mix in the Fat as you fill them, and be ſure to put in a 
good deal of Fat, fill the Skins three Parts full, tye the other End, and make your Puddings what 
Length you pleaſe ; then prick them with a Pin, and put them into a Kettle of boiling Water, Boil 
them very ſoftly an Hour, then take them out and lay them on clean Straw, 8 | 
In Scotland they make a Pudding with the Blood of a Gooſe, chop off the Head, and fave the Blood; 
Air it till it is cold, then mix it with Gruts, and Spice, Salt, and Sweet Herbs according to their 
fancy, and ſome Beet-ſuet chopped. Take the Skin of the Neck, pull out the Wind-pipe and Fat, 
and fill the Skin. Tye it at both Ends; ſo make a Pye of the Giblets, and lay the Pudding in the 


Middle. 


To make Fine Sauſages. | 
* A K E ſix Pounds of good Pork, free from Skin and Griſles and Fat, cut it very ſmall, and beat it 

in a Mortar till it is very fine; ſhread fix Pounds of Beef-ſuet very fine, free from all Skin; 
| fhread it as fine as poſſible; take a good deal of Sage, waſh it very clean, pick off the Leaves, and 
ſhread it very fine; ſpread your Meat on a clean Drefler or Table, and ſhake the Sage all over, about 
three large Spoonfuls ; ſhread the thin Rind of a middling Lemon very: fine, and throw over, with as 
many. Sweet Herbs, when ſhread fine, as will fill a large Spoon ; grate two large Nutmegs over, 
throw over two Tea Spoonfuls of Pepper, a large Spoonful of Salt, then throw over the Suet, and mix 
it all well together. Put it down cloſe in a Pot; when you uſe them, roll them up with as much Egg 
as will make them roll ſniooth. Make them the Size of a Sauſage, and fry them in Butter, or good 
Dripping. Be ſure it be hot before you put them in, and keep rolling them about, When they are 
thorough hot, and of a fine light-brown, they are enough. You may chop this Meat very fine, it you 
don't like it beat : Veal eats well done thus, or Veal and Pork together, You' may clean fome Guts, and 

All them. | bers Woe 5 | | 

wr To make Common Sauſages. 


T AK E three Pounds of nice Pork, Fat and Lean together, without Skin or Griſles; chop it as fine 
1 as poſſible, ſeaſon it with a Tea Spoonful of beaten Pepper, and two of Salt, ſome Sage ſhread 
fine, about three Tea Spoonfuls ; mix it well together, have the Guts very nicely cleaned, and fill 
them, or put them down in a Por, ſo roll them of what Size you pleaſe, and fry them. Beet makes 


very good Sauſages. 


To make Belony Sauſages. 


\AKE a Pound of Bacon, Fat and Lean together, a Pound of Beef, a Pound of Veal, a Pound of 
1 Pork, and one Pound of Beef-ſuet, cut them ſmall, and chop them fine; take a ſmall Handful of 
Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs ; ſeaſon pretty high with Pepper and 
Salt. You muſt have a large Gut, and fill it ; then ſet on a Sauce-pan of Water, and when it boils, 


put it in, prick the Gut for fear of burſting. Boll it ſoftly an Hour, then lay it on clean may 0 2 
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1 
To Pot and Make Hams, &c. 


Jo pot Pigeons, or Fowls. 4 


UT off their Legs, draw them, and wipe them with a Cloth; but don't waſh them. Seaſon them 
C pretty well with Pepper and Salt, and put them in a Pot, with as much Butter as you think will 
cover them, when melted, and baked very tender; then drain them very dry from the Gravy, lay 

them on a Cloth, and that will ſuck up all the Gravy, Seaſon them again with Salt, Mace, Cloves, 
and Pepper beaten fine, and put them down cloſe into a Pot. Take the Butter, when cold, clear from 
the Gravy, ſet it before the Fire to melt, and pour over the Birds; if you have not enough, clarif 


y 
| ſome more, and let the Butter be near an Inch thick above the Birds. Thus you may do all Sorts of 
Fowl.— Only Wild Fowl ſhould be boned. | 


To pot a Cold Tongue, Beef, or Veniſon, 
(33 it ſmall, and beat it well in a Marble Mortar, with melted Butter, and two Anchovies, till 


the Meat is mellow and fine; then put it down cloſe in your Pots, and cover it with clarified 


Butter. Thus you may do cold Wild Fowl ; or you may pot any Sort of cold Fowl whole, Cafoning 
them with what Spice you pleaſe. 


To pot Veniſon. 


T AKE a Piece of Veniſon, Fat and Lean together, lay it in a Diſh, and ſtick Pieces of Butter all 
over; tye a brown Paper over it, and bake it. When it comes out of the Oven, take it out of 
the Liquor hot, drain it, and lay it in a Diſh, When cold, take off all the Skin, and beat it in a 
Marble Mortar, Fat and Lean together. Seaſon it with Mace, Cloyes, Nutmeg, black Pepper, and 
Salt to your Mind. When the Butter is cold, that it was baked in, take a little of it, and beat in 
with it to moiſten it; then put it down cloſe, and cover it with clarified Butter. 0 15 

You muſt be ſure to beat it, till it is all like a Paſte. Fiend 0d 


e 


ODE To pot Tongues, CR OY 9 | 
| T AK E a Neat's Tongue, rub it with a Pound of white Salt, an Ounce of dalt-petre, half a Pound 

of coarſe Sugar, rub it well, turn it every Day in this Pickle for a Fortnight, This Pickle will 
do ſeveral Tongues, only adding a little more white Salt; or we generally do them after our Hams. 
Take the Tongue out of the Pickle, cut off the Root, and boil it well, till it will peel; then take your 
T ongues and ſeaſon them with Salt, Pepper, Cloves, Mace and Nutmeg, all beat fine, rub it well 
with your Hands whilſt it is hot, then put it into a Pot, and melt as much Butter as will cover it all 
over. Bake it an Hour in the Oven, then take it out, let it ſtand to cool, rub a little freſh Spice on it; 
and when it is quite cold, lay it in your Pickling-pot. When your Butter is cold you baked it in, take 
it off clean from the Gravy, ſet it in an earthen Pan before the Fire; and when it is melted, pour it 


over the Tongue. You may lay Pigeons or Chickens on each Side ; be fure to let the Butter be abour 
an Inch above the Tongue. 4 J 


A fine Way to pot a Tongue. 
T AK YE a dried Tongue, boil it till it is tender, then peel it; take a large Fowl, bone it, and a 
Gooſe, bone it; take a quarter of an Ounce of Mace, a quarter of an Ounce of Cloves, a large 
Nutmeg, a quarter of an Ounce of black Pepper, beat all well together, a Spoonful of Salt, and rub the 
Inſide of the Fowl well, and the Tongue, Put the Tongue into the Fowl, then ſeaſon the Gooſe, 
and fill the Gooſe with the Fowl and Tongue; and the Gooſe will look as if it was whole. Lay it in 
a Pan that will juſt hold it, melt freſh Butter enough to cover it, ſend it to the Oven, and bake it an 
Four and half; then uncover the Pot, and take out the Meat. Carefully drain it from the Butter, lay 
it on a coarſe Cloth till it is cold; and when the Butter is cold, take off the hard Fat from the Gravy, 

and lay it before the Fire to melt, put your Meat into the Pot again, and pour the Butter over. If there 
is not enough, clarify more, and let the Butter be an Inch above the Meat ; and this will keep a great 
while, eats fine, and looks beautiful. When you cut it, it muſt be cut croſs-ways down through, and 
Jooks very pretty, It makes a pretty Corner-diſh at Table, or Side-diſh for Supper. If you cut a 
Slice down the Middle quite through, lay it in a Plate, and garniſh with green Parſley and Stertion- 
Howers, If you will be at the Expence, bone a Turkey, and put over the Gooſe. Obſerve, when you 


pot it, to fave a little of the Spice to throw over it, before the laſt Butter is put on, or the Meat will 
not be ſeaſoned enough, | | * 


Te 
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To pot Beef like Veniſon. : 

C U T the Lean of a Buttock of Beef in Pound Pieces; for eight Pounds of Beef, take four Ounces of 
Salt-petre, four Ounces of Peter-ſalt, a Pint of white Salt, and one Ounce of Salprunella, beat th 
Salts all very fine, mix them well together, rub the Salts all into the Beef, then let it lye four Da * 
turning it twice a Day; then put it into a Pan, and cover it with Pump- water, and a little of its oh 
Brine 3 then bake it in an Oven with Houſhold Bread, till it is as tender as a Chicken; then drain 
from the Gravy, and bruiſe it abroad, and take out all the Skin and Sinews ; then pound it in a Marble 
Mortar, then lay it in a broad Diſh, and fnix in it an Ounce of Cloves and Mace, and three quarters 
of an Ounce of Pepper, and one Nutmeg all beat very fine. Mix it all very well with the Meat, then 
clarify a little freſh Butter, and mix with the Meat, to make it a little moiſt ; mix it very well toge- 
ther, and preſs it down into Pots very hard, and ſet it at the Oven's Mouth, juſt to ſettle, and cover 
it two Inches thick with clarified Butter. When cold, cover it with white Paper, = 


EP. , pot Ehelbire- Chats: A 


- A K E three Pounds of Cheſbire-Cheeſe, and put it into a Mortar, with half a Pound of the beſt 
freſh Butter you can get, pound them together, and in the beating, add a Gill of rich Canary 
Wine, and half an Ounce of Mace finely beat, then ſifted fine like a fine Powder. When all is ex. 
tremely well mixed, preſs it hard down into a Gallipot, cover it with clarified Butter, and keep it cool. 
A Slice of this exceeds all the Cream-Cheeſe that can be made. 1 7 


Po collar 4 Breaſt of Veal; or a Pig. 


B ONE the Pig or Veal, then ſeaſon it all over the Inſide with Cloves, Mace, and Salt beat fine, 

and a Handful of Sweet Herbs ſtripped off the Stalks, a little Pennyroyal and Paſley ſhread very 
fine, with a little Sage; then roll it up as you do Brawn, bind it with narrow Tape very cloſe, 
then tye a Cloth round it, and boil it very tender in Vinegar and Water, a like Quantity, with a little 
| Cloves, Mace, and Pepper, and Salt all whole. Make it boil, then put in the Collars; when boiled 
tender, take them up ; and when-both are cold, take off the Cloth, lay the Collar in an earthen Pan, 
and pour-the Liquor over. Cover it cloſe, and keep it for Uſe: If the pickle begins to ſpoil, ſtrain it 
through a coarſe Cloth, boil it, andskim it ; when cold, pour it over, Obſerve, before you ftrain the 
the Pickle, to waſh the Collar, and wipe it dry, and wipe the Pan clean. Strain it again after it is 

boiled, and cover it very cloſe. 1555 | 1 | 


. To collar Beef. 


T AKE a thin Piece of Flank Beef, and ſtrip the Skin to the End, and beat it with a Rolling-pin, 
then diſſolve a Quart of Peter-ſalt in five Quarts of Pump-water, ſtrain it, and put the Beef in, 
and let it lye five Days, ſometimes turning it; then take a quarter of an Ounce of Cloves, a good Nut- 
meg, a little Mace, a little Pepper, beat very fine, and a Handful of "Thyme ſtripped off the Stalks ; 
mix it with the Spice, ſtrew all over the Beef, lay on the Skin again, then roll it up very cloſe, and 
tye it hard with Tape, then put it into a Pot, with a Pint of Claret, and bake it in the Oven wich the 


Bread. | 8 
Ee Another Way to ſeaſon a Collar of Beef. 


T AKE the Surloin or Flank of Beef, or any Part you think proper, and lay it in as much Pump- 
water as will cover it; put to it four Ounces of Salt-petre, five or ſix: Hanefuls of white Salt, let 
it lay in it three Days, and then take it out, and take half an Ounce of Cloves and Mace, one Nut- 
meg, a quarter of an Ounce of Coriander- ſeeds; beat theſe well together, and half an Ounce of Pep- 
per, and ſtrew them upon the Inſide of the Beef, and roll it up, and bind it up with coarſe Tape. 

Bake it in the ſame Pickle ; and when it is baked, take it out, and hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and hang it up again, within the Air of 


the Fire; for it muſt be kept dry as you do Neat's Tongues, 


F 


T* K E a Side of Salmon, and cut off about a Handful of the Tail, waſh your large. Piece very 

well, and dry it with a Cloth; then waſh it over with the Volks of Eggs; then make ſome Force- 
meat with that you cut off the Tail, but take care of the Skin, and put to it a Handful of parboiled 
Oyſters, a Tail or two of Lobſter, the Volks of three or four Eggs boiled hard, ſix Anchovies, a good 
Handful of Sweet Herbs chopped ſmall, a little Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine, 
and grated Bread; work all theſe together into a Body, with the Volks of Eggs, and lay it all over 
the Fleſhy Part, and a little more Pepper and Salt over the Salmon; fo roll it up into a Collar, and 
bind it with broad Tape; then boil it in Water, Salt and Vinegar ; but let the Liquor boil firſt ; then 
ut in your Collars, and a Bunch of Sweet Herbs, ſliced Ginger, ani Nutmeg. Let it boil, but not 
too faſt ; it will take near two Hours boiling ; and when it is enough, take it up, put at in your Souling- 
x | N 1 | pang 


The Art of Cookery, made Plaia and EAV. 129 
pan, and when the Pickle is cold, put it to your Salmon, and let it ſtand in it till uſed, Or you may 


t it, after it is boiled, pour clarified Butter over it, it will keep longeſt ſo ; but either way is good. If 
you pot it, be ſure the Butter be the niceſt you can get. e i ; 


To make Dutch Beef. 


A K E the lean Part of a Buttock of Beef raw, rub it well with brown Sugar all over, and let it 
lye in a Pan or Tray two or three Hours, turning it two or three times; then ſalt it well with 
common Salt, and Salt-petre, and let it lye a Fortnight, turning it every Day; then roll it very ſtrait 
in a coarſe Cloth, and put it in a Cheeſe-preſs a Day and a Night, and hang it to dry in a Chimney: 
When you boil it, you muſt put it ina Cloth; when it is cold, it will cut in Slvers as Dutch Beef. 


To make Sham Brawn. 
OIL two Pair of Neat's Feet tender, take a Piece of Pork of the thick Flank, and boil it almoſt 
enough, then pick off the Fleſh of the Feet, and roll it up in the Pork tight, like a Collar of 
Brawn; then take a ſtrong Cloth and ſome coarſe Tape, roll it tight round with the Tape, and then 
tye it up in a Cloth, and boil it till a Straw will run through it; then take it up, and hang it up in a 
Cloth till it is quite cold; then put it into ſome Souſing-liquor, and uſe it at your own pleaſure. 


"IT; To fouſe a Turkey, in Imitation of Sturgeon. os 
| T A K E a fine large Turkey, dreſs it very clean, dry and bone it, then tye it up, as you do Stur- 

- geon; put into the Pot you boil it in, one Quart of White Wine, one Quart of Water, and one 
Quart of good Vinegar, and a very large Handful of Salt, let it boil, and ſcum it well, and then put in 
the Turkey. When it is enough, take it out, and tye it tighter. Let the Liquor boil a little longer ; 


and if you think the Pickle wants more Vinegar or Salt, add it when it is cold, pour it upon the Tur- 


key. It will keep ſome Months, covering it cloſe from the Air, and keeping it in a dry cool Place. 


'Eat it with Oil and Vinegar, and Sugar, juſt as you like it. Some admire it more than Sturgeon ; it 
look>peetty covered with Fennel for a Side-diſh. 


_. Topickle Pork. | 
B ONE your Pork, cut it into Pieces, of a Size fit to lye in the Tub or Pan you deſign it to lye in, 
rub your Pieces well with Salt-petre, then take two Parts of common Salt, and two of Bay-ſalt, 
and rub every Piece well; lay a Layer of common Salt in the Bottom of your Veſſel, cover every Piece 
over with common Salt, lay them one upon another as cloſe as you can, filling the hollow Places on 
tne Sides with Salt. As your Salt melts on the Top, ſtrew on more, lay a coarſe Cloth over the Veſſel, 
and a Board over that, and a Weight on the Board to keep it down. Keep it cloſe covered ; it will 
thus ordered keep the whole Year. Put a Pound of Salt-petre, and two Pounds of Bay-ſalt to a Hog. 


AM Pickle for Pork, robich is to be eat ſoon. 


T AK E two Gallons of Pump-water, one Pound of Bay-ſalt, one Pound of coarſe Sugar, ſix Ounces 


of Salt-petre, boil it all together, and skim it when cold, Cut the Pork in what Pieces you pleaſe, 
lay it down cloſe, and pour the Liquor over it. Lay a Weight on it to keep it cloſe, and cover it cloſe 
from the Air, will be fit to uſe in a Week. If you find the Pickle begins to ſpoil, boil the Pickle again, 
and skim it ; when it is cold, pour it on your Pork again, e e 


To make Veal Hams. 


C UT the Leg of Veal like a Ham, then take a Pint of Bay-ſalt, two Ounces of Salt-petre, and a 


Pound of common Salt, mix them together, with an Ounce of Juniper-berries beat, rub the Ham 


well, lay it in a hollow Tray, with the skinny Side downwards. Baſte it every Day with the Pickle 


for a Fortnight ; then hang it in the Wood-ſmoak for a Fortnight, You may boil it, or parboil it, 
and roaſt it. In this Pickle, you may do two or three Tongues, or a Piece of Pork.  _ 


To make Beef Hams. ron 
A K E the Leg of a fat, but ſmall Beef, the Fat Scotch or Welch Cattle is beſt; cut it Ham- 
. * faſhion, take an Ounce of ' Bay-ſalt, an Ounce of Salt-petre, a Pound of common Salt, and a 
Pound of coarſe Sugar, (this Quantity for about fourteen or fifteen Pounds Weight, and ſo accordingly, 
if you pickle the whole Quarter) rub it with the- above Ingredients, turn it every Day, and baſte it 
well with the Pickle for a Month; then take it out and roll it in Bran, or Saw-duſt, and hang it in 
Wood-ſmoke, where there is but little Fire, and a conſtant Smoke for a Month; then take it down, 
and hang it in a dry Place, not hot, and keep it for Uſe. You may cut a Piece off as you have Occa- 
ſion, and either boil it or cut it in Raſhers, and broiled with poached Eggs; or boil a Piece, and it ea 
fine cold, and will ſhiver like Dutch Beef. After this Beef is done, you may do a OY — 
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Beef in the ſame Pickle. Let it lay a Month, rubbing it every Day with the Pickle, then boil it til it 
is tender, hang it in a dry Place, and it eats finely cold, cut in Slices on a Plate. It is a pretty thing for 


a Side-diſh, or for Supper. A Shoulder of Mutton laid in this Pickle a Week, hung in Wood-ſmoke 
two or three Days, and then boiled with Cabbage, is very good, 


To make Mutton Hams. 


T AK E a hind Quarter of Mutton, cut it like a Ham, take one Ounce of Salt-petre, a Pound of 

coarſe Sugar, a Pound of common Salt, mix them, and rub your Ham, Jay it in a hollow Tray, 
with the Skin downwards, baſte it every Day for a Fortnight, then roll it in Saw-duſt, and hang it in 
the Wood-ſmoke a Fortnight; then boil it, and hang it in a dry Place, and cut it out in Raſhers, It 
don't eat well boiled; but eats finely broiled. | | 


To make Pork Hams, 


MAKE a fine fat hind Quarter of Pork, and cut off a fine Ham, take an Ounce of Salt-petre, a 
Pound of coarſe Sugar, and a Pound of common Salt; mix all together, and rub it well; let it lye 
a Month in this Pickle, turning and baſting it every Day; then hang it in Wood-ſmoke, as you do your 
Beef, then in a dry Place, ſo as no Heat comes to it; and if you keep them long, hang them a Month or 
two in a damp Place, fo as they will be mouldy, and it will make them cut fine and ſhort, Never lay theſe 
Hams in Water till you boil them, and then boil them in a Copper, if you have one, or the biggeſt Pot 
ou have. Put them in the cold Water, and let them be four or five Hours before they boil, skim the 
ot well often, till it boils; and if it is a very large one, two Hours will boil it; or a ſmall one, an 
Hour and half will do, provided it be a great while before the Water boils, Take it up half an Hour 
before Dinner, pull off the Skin, and throw Raſpings finely ſiſted all over, and hold a red hot Fire- 
ſhovel over it; and when Dinner is ready, take a few Raſpings in a Sieve, and ſift all over the Diſh ; 
then lay in your Ham, and with your Finger make fine Figures round the Edge of the Diſh. But be 
fare to boil your Ham in as much Water as you can, and to keep it skimming all the time till it boils, 
Ft muſt be at leaft four Hours before it boils. | e 15 
| This Pickle does finely for Tongues afterwards, to lye in the Pickle a Fortnight, and hang in the 
Wood-ſmoke a Fortnight, or boil them out of the Pickle. 

Yorkſhire is famous for Hams ; and the Reaſon is this: Their Salt is much finer than ours in London, 
it is a large clear Salt, and gives the Meat a fine Flavour. I uſed to have it in Eſex from Malding, and 
that Salt will make any Ham as fine as you can deſire; it is by much the beſt Salt for ſalting Meat. A 
deep hollow Wood-tray is better than a Pan, becauſe the Pickle ſwells beſt about it. Ha 


When you broil any of theſe Hams in Slices or Bacon, have ſome boiling Water ready, and let the 
. Slices lay a Minute or two in the Water, then broil them, it takes out the Salt, and makes them eat 
2 85 | To make Bacon. 


s * AK E a Side of Pork, take off all the inſide Fat, lay it on a long Board or Dreſſer, that the Blood 

may run away, rub it well with good Salt on both Sides, let it lye thus a Week, then take a Pint 
of Bay- ſalt, and a quarter of a Pound of Salt-petre, beat them fine, two Pounds of coarſe Sugar, and a 
quarter of a Peck of common Salt. Lay your Pork in ſomething that will hold the Pickle, rub it well 
with the above Ingredients ; lay the skinny Side downwards, and baſte it every Day with the Pickle for 
a Fortnight, then hang it in the Wood-ſmoke, as you do the Beef ; and, aftzrwards hang it in a dry 

Place, but not hot. You are to obſerve, that al! Hams and Bacon ihoule hang clear from every thing, 
and not againſt a Wall. N or toſs we ole . 

Obſerve to wipe off all the old Salt before you put it into this Pickle, and never keep Bacon nor Hams 
in a hot Kitchen, or in a Room where the Sun comes; it makes them all ruſty. 


To ſave Potted Birds, that begins to be bad. 


I HAVE feen potted Birds, which have come a great way, often ſmell ſo bad, that no body could 
dear the Smell for the Rankneſs of the Butter, and by managing them in the following manner, 
have made them as good as ever was eat. | 

Set a large Sauce-pan of clean Water on the Fire, when it boils, take off the Butter of the Top, and 
take the Fowls out one by one, throw-them into that Sauce-pan of Water half a Minute, whip it out, 
and dry it in a clean Cloth inſide and out; fo do all till they are quite done. Scald the Pot clean, and when 
the Birds are quite cold, ſeaſon them with Mace, Pepper, and Salt to your Mind, put them down 
cloſe in the Pot, and pour clarified Butter over them. 8 | 2h 


nl . J To pickle Mackrel, cal d Caveach. 
| CY T your Mackrel into round Pieces, and divide one into five or fix Pieces: To fix large Mack- 
Bos: rel, you may take one Ounce of beaten Pepper, three large Nutmegs, a little Mace, and a Handful 
of Salt; mix your Salt and beaten Spice together, and make two or three Holes in each Fines, cet 
1 : F 57 f | | | | 0 thru 


.< 7 
4 * * : - 
„ 


The Art of Cookery, made Plain and Eaſy. 131 


' thruſt the Seaſoning into the Holes with your Finger. Rub the Piece all over with the Seaſoning, fry 
them brown in Oil, and let them ſtand till they are cold; then put them into Vinegar, and cover 
them with Oil. They wall keep well covered a great while, and are delicious. x 


CHAP. XIV. 
Of T'ECEL TING; 


To pickle Wallnuts Green. 


T AK E the largeſt and cleareſt you can get, pare them as thin az you can, have a Tub of Spring- 

| water ſtand by you, and throw them in as you do them. Put into the Water a Pound of Bay-falt, 
let them lye in that Water twenty-four Hours, then take them out of the Water, and put them into 
a Stone-jar, and between every Layer of Wallnuts, lay a Layer of Vine-leaves, and at Bottom and Top, 
and fill it up with cold Vinegar. Let them ſtand all Night, then pour that Vinegar from them into a 
Copyer or Bell-mettle Skillet, with a Pound of Bay-falt, ſet it on the Fire, let it boil, and pour it hot 
on your Nuts, tye them over with a Woollen Cloth, and let them ſtand a Week ; then pour that Pickle 

away, and rub your Nuts clean with 2 Piece of Flannel, and put them again in your Jar, with Vine- 
leaves as above, and boil freſh Vinegar. Put into your Pot to every Gallon of Vinegar, lice a Nut- 
meg, cut four large Races of Ginger, a quarter of an Ounce of Mace, a quarter of an Ounce of 
Cloves, a quarter of an Ounce of whole black Pepper, the like of Ordingal Pepper ; then pour your 
Vinegar boiling-hot on your Wallnuts, and cover them with a Woollen Cloth. Let it ſtand three 
or four Days; ſo do two or three times, when cold, put in half a Pint of Muſtard-ſeed, a large Stick 
of Horſe-reddiſh ſliced, tye them down cloſe with a Bladder, and then with a Leather, they will be fit 
to eat in a Fortnight. Take a large Onion, and ſtick the Cloves in, and lay in the Middle of the Pot. 


To pickle Wallnuts White. 


AKE the largeſt Nuts you can get, juſt before the Shell begins to turn, pare them very thin, till 

2 the White appears, throw them into Spring-water, with a Handful of Salt as you do them, Let 
them ſtand in that Water ſix Hours, lay on them a thin Board to keep them under the Water; then 
ſet a Stew-pan on a Charcoal Fire, with clean Spring-water, take your Nuts out of the other Water, 
and put them into the Stew-pan. Let them ſimmer four or five Minutes, but not boil ; have ready by 
you a Pan of Spring-water, with a Handful of white Salt in it, ſtir it with your Hand till the Salt is 
melted, then take your Nuts out of the Stew-pan with a wooden Ladle, and put them into the cold 
Water and Salt. Let them ſtand a quarter of an Hour, lay the Board on them as before; if they are 
not kept under the Liquor, they will turn black; then lay them on a Cloth, and cover them with ano- 
ther to dry; then carefully wipe them with a ſoft Cloth, and put them into your Jar, or Glaſs, with 
ſome Blades of Mace, and Nutmeg ſliced thin; mix your Spice between your Nuts, and pour diſtiled 


Vinegar over them. Firſt let your Glaſs be full of Nuts, pour Mutton Fat over them, and tye a Blad- 
der, and then a Leather, AN 


To pickle Wallnuts Black. 


T AK E large full-grown Nuts at their full Growth, before they are hard, lay them in Salt and 
Water, with a little Piece of Allum. Let them lye two Days, then ſhift them into freſh Water, 
let them lye two Days longer, then ſhift them again, and Jet them lye three Days; then take them 
out of the Water, and put them into your Pickling-pot. When the Pot is half full, put in a larg 
Onion ſtuck thick with Cloves; to a hundred of Wallnuts, put in half a Pint of Muſtard-ſeed, a 
quarter of an Ounce of Mace, half an Ounce of black Pepper, and half an Ounce of All-fpice, fix 
Bay- leaves, a Stick of Horſe-reddiſh, then fill your Pot, and pour boiling Vinegar over them. Cover 
them with a Plate, and when they are cold, tye them down with a Bladder and Leather, and they 
will be fit to eat in two or three Months. The next Year, if any remains, boil up your Vinegar again, 
and skim it; when cold, pour it over your Wallnuts. This is by much the beſt Pickle for Uſe, there- 
fore you may add more Vinegar to it, what Quantity you pleaſe. If you pickle a great many Wallnuts, 
and eat them faſt, make your Pickle for a hundred or two, the reſt keep in a ſtrong Brine of Salt and 
Water boiled till it will bear an Egg; and as your Pot empties, fill them up with thoſe in the Salt and 
2 1904 Tm care they are covered with Pickle. _ 8 brace 
n the lame manner you may do a ſmaller Quantity. But if you can pet Vinegar, uſe that in- 
ſtead of Salt and Water. Do — thus: Sr | into - Pot S — is pickle them in, 
throw in a good Handful of Salt, a little Piece of Allum, and fill the Pot with rap Vinegar, cover it 
cloſe, and let them ſtand a F ortnight ; then pour them out of the Pot, wipe it clean, and juſt rub the 
Nuts with a coarſe Cloth, put them in the Jar with the Pickle as above. If you have the beſt Sugars 
: | Shs TS Vinegar 
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Vinegar of your own making, you need not boil it the firſt Year, but pour it on cold; ind the next 
Year, ifany remain, boil it up again, skim it, and put frefh Spice to it, it will do again, 


8 To pickle Gerkins. 

5 Þ A K E what Quantity of Cucumbers you think fit, and put them in a Stone-Jar, then take a8 

much Spring-water as you think will cover them: To every Gallon of Water, put as much Salt 
as will make it bear an Egg, ſet it on the Fire, and let it boil two or three Minutes; then pour it on 
the Cucumbers, and cover them with a Pewter-diſh, and over that a woollen Cloth, and tye them 
down cloſe, and let them ſtand twenty-four Hours; then take them out, and lay them in a Cloth, and 
another over them to dry them. When they are pretty dry, wipe your Jar out with a dry Cloth 
and put your Cucumbers in, and with them a little Dill and Fennel, a very ſmall Quantity. For the 
Pickle, to every three Quarts of Vinegar, one Quart of Spring-water, till you think you have enough to 
cover them, put in a little Bay- ſalt and a little white Salt, not too much. To every Gallon of Pickle 
put one Nutmeg cut in Quarters, a quarter of an Ounce of Cloves, a quarter of an Ounce of Mace, c 
quarter of an Ounce of whole Pepper, a large Race of Ginger ſliced ; boil all theſe together in a Bell- 


© * mettle or Copper-pot, pour it boiling hot on your Cucumbers, cover them as before. Let them ſtand 


two Days, then boil your Pickle again, and pour it on as before, and a third time, when they are cold, 
cover them with a Bladder, and then a Leather. Mind always to keep your Pickles cloſe covered, and 
never take them out with any thing but a wooden Spoon, or one for the purpoſe. This Pickle will do 
the next Year, only boiling it up again. : | | 


o 


Tou are to obſerve to put the Spice in the Jar with the Cucumbers, and only boil the Vinegar, 
Water and Salt, and pour over them. The boiling of your Spice in all Pickles ſpoils it, and loſes ist 
fine Flavour of the Spice, 


To pickle Large Cucumbers in Slices. 


T* K E the large Cucumbers before they are too ripe, ſlice them the Thickneſs of Crown · pieces into 
1 2 Pewter-diſh : To every Dozen of Cucumbers, ſlice two large Onions thin, fo on till you have 
filled your Diſh ; with a Handful of Salt between every Row; then cover them with another Pewter- 
diſh, and let them ſtand twenty-four Hours ; then put them in a Cullender, let them drain very well, 
then put them into a Jar, and coyer them over with White Wine Vinegar, and let them ſtand four 
Hours; then pour the Vinegar from them into a Copper Sauce-pan, and boil it with a little Salt, Put 
to the Cucumbers a little Mace, a little whole Pepper, a large Race of Ginger ſliced, and then pour the 

boiling Vinegar on. Cover them cloſe, and when they are cold, tye them down ; they will be fit to 
eat in two or three Days. | : 1 


To pickle Aſparagus. 5 


A K E the largeſt Aſparagus you can get, cut off the white End, and waſh the green Ends in 
1 Spring-water, then put them in another clean Water, and let them lay two or three Hours in it; 
then have a large broad Stew- pan full of Spring- water, with a good large Handful of Salt, ſet on the Fire, 
and when it boils put in the Graſs, not tied up but looſe, and not too many at a time for fear you break 
the Heads. Juſt ſcald them, and no more, take them out with a broad Skimmer, and lay them on a 
Cloth to cool. Then for your Pickle: To a Gallon of Vinegar, put one Quart of Spring-water, a Hand- 
ful of Bay- ſalt, let them boil, then put your Aſparagus in your Jar; to a Gallon of Pickle, two Nut- 
megs, a quarter of an Ounce of Mace, the ſame of whole white Pepper, ſo pour the Pickle hot over 
them. Cover them with a Linnen Cloth three or four times double, let them ſtand a Week, and boil 
the Pickle. Let them ſtand a Week longer, and boil the Pickle again, and pour it hot on as before, 
When they are cold, cover them up cloſe with a Bladder and Leather. e 


N 


| 1 Jo pickle Peaches. 
AK E your Peaches when they are at the full Growth, juſt before they turn to be ripe ; be ſure 
1 they are not bruiſed ; then take Spring- water, as much as you think will cover them; make it ſoft 
enough to bear an Egg, with Bay and common Salt, an equal Quantity of each; then put in your 
Peaches, and lay a thin Board over them, to keep them under the Water. Let them ſtand three Days, 
and then take them out, and wipe them very carefully with a fine ſoft Cloth, and lay them in your 
Glaſs or Jar; then take as much White Wine Vinegar, as will fill your Gaſs or Jar: To every Gal- 

lon, put one Pint of the beſt well-made Muſtand, two or three Heads of Garlick, a good deal of Ginger 
: liced, half an Ounce of Cloves, Mace, and Nutmegs; mix your Pickle well together, and pour over 

. your Peaches, Tye them cloſe with a Bladder and Leather, they will be fit to eat in two Months. 
5 You may with a fine Penknife cut them a-croſs, take out the Stone, and fill them with made Muſtard 
_ and Garlick, and Horſe-reddiſh and Ginger; tye them together. 


85 Jo pickle Reddiſh Pods. 
A K E a ſtrong Pickle with cold Spring-water and Bay-falt, ſtrong enough to bear an Egg, then 


4 M -put your Pods in, and lay a thin Board on them, to keep them under Water. Let them ſtand 


ten Days, then drain them in a Sieve, and lay them on a Cloth to dry ; then take baba Wine 
| 1 1negary 


The Art of Cookery, made Plain and Eaſy. 133 
Vinegar, as much as you think will cover them, boil it, and put your Pods in a Jar, with Ginger, 


Mace, Cloves, and Famaica Pepper. Pour your Vinegar boiling hot on, and cover them with a coarſe 
Cloth, three or four times double, that the Steam may come through a little, and let them ſtand two 


Days. Repeat this two or three times; when it is cold, put in a Pint of Muſtard-ſeed, and ſome Horſe- 
reddiſh ; cover it cloſe. | | 


To pickle French Beans. 
p 1CK LE your Beans as you do the Girkens. 


To pickle Colliflowers. 


T AKE the largeſt and fineſt you can get, cut them in little Pieces, or more properly pull them into 
little Pieces, pick the ſmall Leaves that grow in the Flowers clean from them ; then have a broad 
Stew-pan on the Fire with Spring-water, and when it boils, put in your Flowers, with a good Handful 
of white Salt, and juſt let them boil up very quick; be ſure you don't let them boil above one Minute ; 
then take them out with a broad Slice, and lay them on a Cloth, and cover them with another, and 
jet them lye till they are quite cold. Then put them in your wide-mouth'd Bottles, with two or three 
Blades of Mace in each Bottle, and a Nutmeg ſliced in Vinegar thin; then fill up your Bottles with 


_ diſtilled Vinegar, and cover them over with Mutton Fat, and over that a Bladder, and then a Leather. 
| Let them ſtand a Month before you open them. | | 


If you find the Pickle taſte ſweet as may be it will, pour © 
will do again. In a Fortnight, they wi 
ter into cold, and then dry them. 


To pickle Beat-Root. 


8 E T a Pot of Spring- water on the Fire, when it boils, put in your Beats, and let them boil till they 
O are tender; then peel them with a Cloth, and lay them in a Stone-Jar, take three Quarts of Vine- 
r, and two of Spring- water, fo do till you think you have enough to cover your Beats. Put your 

2 Vinegar and Water in a Pan, and ſalt to your Tafte. Stir it well together, till the Salt is all melted, 
then pour them on the Beats, and cover it with a Bladder. Do not boil the Pickle, 


the Vinegar, and put freſh in, the Spice 
Il be fit to eat. Obſerve to throw them out of the boiling Wa- 


ets To pickle White Plumbs. ory, 

T A K E the large white Plumbs, and if they have Stalks, let them remain on; and do them as you 
you do your Peaches. wy — | | 

To pickle Nectarines and Apricots. 


T HEY are done the fame as the Peaches. All theſe ſtron 
therefore you muſt fill them up with cold Vinegar. | 


g Pickles will waſte with the keeping; 


To pickle Onions, | 
AK E your Onions, when they are dry enough to lye up in your Houſe, ſuch as are about as bi 
as a large Wallnut ; or you may do ſome as ſmall as you pleaſe, Take off only the outward dry 

Coat, then boil them in one Water without ſhifting, till they begin to grow tender; then drain them _ 
through a Cullinder, let them cool; as ſoon as they are quite cold, flip off two outward Coats or Skins, 
ſlip them till they look white from each other, and rub them gently with a fine foft Linnen Cloth, and 
lay them on a Cloth to cool, When this is done, put them into wide-mouth'd Glaſſes, with about ſix 
or eight Bay leaves. To al Quarter of Onions, a quarter of an Ounce of Mace, two large Races of Gin- 
ger ſliced ; all theſe Ingredients muſt be interſperſed here and there, in the Glaſſes among the Onions; 
then boil to each Quart of Vinegar two Ounces of Bay-falt, and skim it well as the Skim riſes, and let 
it ſtand till it is cold; then pour it into the Glaſs, and cover it cloſe with a wet Bladder dipped in Vi- 


negar, and tye them down; they will eat well, and look white. As the Pickle waſtcs, fill them with 
cold Vinegar. | h 


To pickle Lemons. 


T A K E twelve Lemons, ſcrape them with a Piece of broken Glaſs, then cut them croſs in two, 

four Parts down right, but not quite through, but that they will hang together ; then put in as 
much Salt as they will hold, and rub them well, and ſtrew them over with Salt. Let them lay in an 
earthen Diſh for three Days, and turn them every Day; then flit an Ounce of Ginger very thin, and 
ſalted for three Days, twelve Cloves of Garlick parboiled, and ſalted three Day, a fmall Handful of 
Muſtard-ſeeds bruiſed, and ſearched through a Hair-ſieve, ſome red India Pepper, one to every Lemon; 
take your Lemons out of the Salt, and ſqueeze them very gently, and put them into a Jar, with the 


Spice and Ingredients, and cover them with the beſt White Wine Vinegar. Stop them up very cloſe, 
and in a Month's time they will be fit to eat. W 
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| To pickle Muſhrooms White. 


T4 K E fmall Bottoms, cut and prime them at the Bottom, waſh them with a Bit cf Flannel. 
| through two or three Waters, then ſet it on the Fire in a Stew-pan with Spring-water, and a ſmall 
Handful of Salt. When it boils, put your Muſhrooms in ; let it boil three or four Minutes, th 
throw them into a Cullinder, and lay them on a Linnen Cloth quick, and cover them with another. en 


Pickle for Muſhrooms. ' 


T AK E a Gallon of the beſt Vinegar, put it into a cold Still, To every Gallon of Vinegar, put 
half a Pound of Bay-ſalt, a quarter of an Ounce of Mace, a quarter of an Ounce of Cloves, 2 
Nutmeg cut into Quarters, keep the Top of the Still covered with a wet Cloth. As the Cloth dries 
put on a wet one; don't let the Fire be too large, leſt you burn the Bottom of the Still. Draw it 28 
long as you taſte the Acid, and no longer. When you fill your Bottles, put in your Muſhrooms, and 
here and there put in a few Blades of Mace, and a Slice of Nutmeg ; then fill the Bottle with Pickle 
and melt ſome Mutton-fat, ſtrain it, and pour over it. It will keep them better than Oil. Se 
You muſt put your Nutmeg over the Fire in a little Vinegar, and give it a boil, While it is hot, 
you may ſlice it as you pleaſe. When it is cold, it will not cut; for it will crack to Pieces. 


5 8 Jo pickle Codlings. | 
. H E N you have greened them as you do your Pippins, and they are quite cold, with a ſmall 
W Scoope very carefully take off the Eye as whole as you can, and ſcoope out the Core, put in a 


Clove of Garlick, and fill it up with Muſtard-ſeed, lay on the Eye again, and put them in your Glaſſes, 
with the Eye uppermoſt, Put the ſame Pickle as you do to the Pippins, and tye them down cloſe, | 


„ Jo pickle Red Currans. 
| T HE Y are done the ſame Way as Barberries. | 


To pickle Fennel. 


8 E T Spring-water on the Fire, with a Handful of Salt; when it boils tye your Fennel in Bunches, 
put them into the Water, juſt give them a ſcald, lay them on a Cloth to dry ; when cold, put it in a 

Glaſs, with a little Mace and Nutmeg, fill it with cold Vinegar, lay a Bit of green Fennel on the 
Top, and over that a Bladder and Leather. | ne 5 


3 | To pickle Grapes. : 
T AK E Grapes at the full Growth, but not ripe, cut them in ſmall Bunches fit for garniſhing, 
put them into a Stone-Jar, with Vine-leaves between every Layer of Grapes ; then take as much 
Spring-water as you think will cover them, put in a Pound of Bay-ſalt, and as much white Salt as will 
make it bear an Egg. Dry your Bay-ſalt, and pound it, jt will melt the ſooner, put it into a Bell- 
mettle or Copper-pot, boil it and skim it very well ; as it boils take all the black Scum off, but not the 
white Skim, When it has boiled a quarter of an Hour, let it ſtand to cool and ſettle ; when it is al- 
moſt cold, pour the clear Liquor on the Grapes, lay Vine-leaves on the Top, tye them down cloſe 
with a Linnen-cloth, and cover them with a Diſh. Let them ſtand twenty-four Hours, then take 
them out, and lay them on a Cloth, coyer them over with: another, let.them be dried between the 
Cloths, then take two Quarts of Vinegar, one Quart of Spring-water, and one Pound of coarſe Sugar. 
Let it boil a little while, skim it as it boils very clean, let it ſtand till it is quite cold, dry your Jar 
with a Cloth, put freſh Vine-leaves at the Bottom, and between every Bunch of Grapes, and on the 
Top; then pour the Clear off the Pickle on the Grapes, fill your Jar, that the Pickle may be above 
the Grapes, tye a thin Bit of Board in a Piece of Flannel, and lay it in the Top of the Jar, to keep 
the Grapes under the Pickle, tye them down with a Bladder, and then a Leather. Take them out 
with a wooden Spoon ; be ſure to make Pickle enough to cover them. 


Jo pickle Barberies. 

T AK E of White Wine Vinegar and Water, of each an equal Quantity: To every Quart of this 
Liquor put in half a Pound of Sixpenny Sugar, then pick the worſt of your Barberries, and put into 
this Liquor, and the beſt into Glaſſes; then boil your Pickle with the worſt of your Barberries, and 
skim it very clean. Boil it till it looks of a fine Colour, then let it ſtand to be cold before you ſttain 
it, then ſtrain it through a Cloth, wringing it to get all the Colour you can from the Barberries. Let 
it ſtand to cool and ſettle, then pour it clear into the Glaſſes in a little of the Pickle ; boil a little Fennel, 
when cold, put a little Bit at the Top of the Pot or Glaſs, and cover it cloſe with a Bladder and Lea- 
ther. To every half Pound of Sugar, put a quarter of a Pound of white Salt. | | 1 
hg 4; | , 


— — 
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To fickle Red Cabbage. 1 
SL I C E the Cabbage thin, and put to it Vinegar and Salt, and an Ounce of All-ſpice cold; cover 


it cloſe, and keep it for Uſe. It is a Pickle of little Uſe, but for garniſhing of Diſhes, Sallats and 
Pickles, tho! ſome People are fond of it. | 


To pickle Golden Pippins. | 


T A K E the fineſt Pippins you can get, free from Spots and Bruiſes, put them into a Preſerving- 
pan of cold Spring water, and ſet them on a Charcoal Fire. Keep them turning with a wooden 
Spoon, till they will peel ; do not let them. boil, When they are boiled, pzel them, and put them 
into the Water again, with a quarter of a Pint of the beſt Vinegar, anda quarter of an Ounce of Allum. 
Cover them very cloſe, with a Pewter-diſh, and ſet them on the Charcoal Fire again, a flow Fire not 
to boil ; let them ſtand, turning them now and then, till they look green; then take them out, and 
lay them on a Cloth to cool; when cold, make your Pickle as for the Peaches, only inſtead of made 
Muſtard, this muſt be Muſtard-ſeed whole. Cover them cloſe, and keep them for Uſe, | 


To pickle Stertion Buds and Limes, you pick them off the Lime-trees in the Summer. | 


T A K E new Stertion-ſeeds, or Limes, pickle them when large, have ready Vinegar, with what 
Spice you pleaſe, throw them in, and ſtop the Bottle cloſe. | ” 


J pickle Oyſters, Cockels and Muſcles. 


T AK E two hundred of Oyſters, the neweſt and beſt you can get, be careful to fave the Liquor 
in ſome Pan as you open them, cut off the black Verge, ſaving the reſt, and put them into their 
own Liquor, then put all the Liquor and Oyfters into a Kettle, and boil them about half an Hour, 
on a very gentle Fire, and do them very ſlowly, skimming them as the Scum riſes, then take them off 
the Fire, take out the Oyſters, and ſtrain the Liquor through a fine Cloth, then put in the Oyſters 
again; then take out a Pint of the Liquor whilſt it is hot, put thereto three Quarters of an Ounce of _ 
Mace, half an Ounce of Cloves ; juſt give it one Boil, then put it to the Oyſters, and ſtir up the 
Spices well among the Oyſters; then put in about a Spoonful of Salt, and three 8 a Pint of 
the beſt white Wine Vinegar, and a quatter of an Ounce of whole Pepper; then them ſtand till 
they be cold, then put the Oyſters as many as you well can into a Barrel, and put in as much Li- 
quor as the Barrel will hold, letting them ſettle a while, they will ſoon be fit to eat; or you may put 
them into Stone Jars, and cover them cloſe with a Bladder and Leather, be ſure they be quite cold 
before you cover them up. Thus do Cockels and Muſcles, only this, Cockels are ſmall, and to this 
Spice you muſt have at leaſt two Quarts; nor is there any Thing to pick off them. Muſcles you muſt 
have two Quarts, and take great Care to pick the Crab out under the Tongue, and a little Fus 
which grows at the Root of the Tongue. The two latter, Cockels and Muſcles, muſt be work'd 
in ſeveral Waters, to clean them from the Grit, and put them in a Stew-pan by themſelves, cover 
them cloſe, and when they are open, pick them out of the Shells and ſtrain the Liquor, 


To pickle young Suckers, or young Artichoaks before the Leaves are hard 


'T AKE young Suckers, pare them very nicely, all the hard Ends of the Leaves and Stalks, juſt 

ſcald them in Salt and Water, and when they are cold put them into little Glaſs Bottles, with 
two or three Blades of large Mace and a Nutmeg ſliced thin, fill them either with diſtill'd Vinegar, 
or the Sugar Vinegar of your own making, with half Spring Water. I 


PJ pickle Artichoak-Bottoms. 


B OIL Artichoaks till you can pull the Leaves off, then take off the Choaks, and cut them from 
the Stalk ; take great Care you don't let the Knife touch the Top, throw them into Salt and 
Water for an Hour, then take them out, and lay them on a Cloth to drain, then put them into 
large wide mouth'd Glaſſes, put a little Mace and flic'd Nutmeg between, fill them either with di- 

ſtill'd Vinegar, or your Sugar Vinegar and Spring-Water, cover them with Mutton Fat try'd, and tie 
them down with a. Bladder and Leather. | | 


| — To pickle Samphire. 
T A K E the Samphire that is green, lay it in a clean Pan, throw two or three Handfuls of Salt over, 
and cover it with Spring-water. Let it lye twenty-four Hours, then put it into a clean Braſs Sauce- 
pan, throw in a Handful of Salt, and cover it with good Vinegar. Cover the Pan cloſe, and ſet it 
over a very ſlow Fire; let it ſtand till it is juſt green and criſp, then take it off in a moment; for if 
it ſtands to be ſoft, it is ſpoiled; put it in your Pickling- pot, and cover it cloſe. When it is cold, tye. 
it down with a Bladder and Leather, and keep it for Uſe, Or you may keep it all the Year, in a very 
ſtrong Brine of Salt and Water, and throw it into Vinegar juſt before you uſe it, Sg 
; Elder- 
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Elder-Shoots in Imitation of Bamboo. 7 

AK E the largeſt and youngeſt Shoots of Elder, which put out the Middle of May, the middle 

=» Stalks are moſt tender and biggeſt, the ſmall ones not worth doing. Peel off the outward Peel or 
Skin, and lay them in a ſtrong Brine of Salt and Water for one Night, and then dry them in a Cloth, 
Piece by Piece. In the mean time make your Pickle of half White Wine, and half Beer-Vinegar : To 
each Quart of Pickle, you muſt put an Ounce of white or red Pepper, an Ounce of Ginger ſliced, a 
little Mace, and a few Corns of Jamaica Pepper. When the Spice has boiled in the Pickle, pour it 
bot upon the Shoots, ſtop them cloſe immediately, and ſet the Jar two Hours before the Fire, turning 
it often. It is as good a Way of greening Pickles as often boiling ; or you may boil the Pickle two or 
three times, and pour on boiling hot, juſt as you pleaſe, If you make the Pickle of the Sugar Vinegar, 
you muſt let one half be Spring-water. You have the Receipt for this Vinegar in the nineteenth Chapter, 


Rules to be obſerved in Pickling. 

Always uſe Stone-Jars for all Sorts of Pickles that require hot Pickle to them, The firſt Charge is 
the leaſt; or theſe not only laſts longer, but keep the Pickle better; for Vinegar and Salt will penetrate 
through all earthen Veſſels, Stone and Glaſs is the only thing to keep Pickles in. Be ſure never to put 
your Hands in to take Pickles out, it will ſoon ſpoil it. The beſt Way is to every Pot, tye a wooden 
Spoon full of little Holes, to take the Pickles out with. DO N 


W —— 
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958 | To make a Rich Cake: _. 
TA K E four Pound of Flower well dried and ſifted, ſeven Pound of Currants waſhed and rubb'd, 
ſix Pound of the beſt freſh Butter, two Pound of Jordan Almonds blanched, and beaten with 
Orange Flower Water and Sack till they are fine, then take four Pound of Eggs, put half the Whites 
away, three Pound of double refin'd Sugar beaten and ſifted, a quarter of an Ounce of Mace, the 
fame of Cloves and Cinnamon, three large Nutmegs, all beaten fine, a little Ginger, half a Pint of 
Sack, half a Pint of right French Brandy, Sweetmeats to your liking, they muſt be Orange, Le- 
mon, and Citron, Work your Butter to a Cream with your Hands before any of your Ingredients 
are in, then put m your Sugar, mix it well together; let your Eggs be well beat, and ftrain'd thro' a 
Sieve, work in your Almonds firſt, then put in your Eggs, beat them all together till they look 
white and thick, then put in your Sack and Brandy and Spices, and ſhake your Flour in by De- 
grees, and when your Oven is ready, put in your Currants and Sweetmeats as you put it in your 
hoop; it will take four Hours baking in a quick Oven, you muſt keep it beaten with your Hand all 
the while you are mixing of it, and when your Currants are well waſh'd and clean'd, let them be 
kept before the Fire, ſo that they may go warm into your Cake. This Quantity will bake beſt in 
two Hoops. VVV 
| | To Ice à great Cake another Way. 
T4 K E two Pound of double refin'd Sugar, beat and ſift it very fine, and likewiſe beat and ſift 
a little Starch and mix with it, then beat ſix Whites of Eggs to Froth, and put to it ſome Gum- 
Water, the Gum muſt be ſteep'd in Orange-flower-water, then mix and beat all theſe together two 
Hours, and put it on your Cake; when it is baked, ſet it in the Oven again to harden a quarter of 
an Hour, take great Care it is not diſcolour'd, When it is drawn, ice it over the Top and Sides, 


take two Pound of double refin'd Sugar beat and ſifted, and the Whites of three Eggs beat to a 
Froth, with three or four Spoonfuls of Orange-flower-water, and three Grains of Musk and Amber- 


greaſe together; put all theſe in a Stone Mortar, and beat theſe till it is as white as Snow, and with 


a Bruſh or Bundle of Feathers, ſpread it all over the Cake, and put it in the Oven to dry; but take 
| Care the Oven does not diſcolour it. When it is cold paper it, and it will keep good five or fix 


Weeks. my eee | | 
To make a Pound Cake. 


T AKE a Pound of Butter, beat it in an earthen Pan, with your Hand one Way, till it is like a 

* fine thick Cream; then have ready twelve Eggs, but half the Whites, beat them well, and beat 
them up with the Butter, a Pound of Flour beat in it, and a Pound of Sugar, and a few Carraways; 
beat it all well together for an Hour with your Hand, or a great wooden Spoon. Butter a Pan, and 
put it in and bake it an Hour in a quick Oven. 


Fer Change, you may put in a Pound of Currants clean waſh'd and pick'd. 3 


— 
* 
6 * 
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3 A cheap Seed Cake. 

| T AK E half a Peck of Flour, a Pound and half of Butter, put it in a Sauce-pan, with a Pint of new 
4 Milk, ſet it on the Fire, take a Pound of Sugar and half an Ounce of All-ſpice beat fine, mix 

them with the Flour. When the Butter is melted, pour Milk and Butter in the Middle of the Flour, 

and work it up like Paſte. Pour in with the Milk half a Pint of good Ale Yeaſt, ſet it before the Fire 


to riſe, juſt before it goes to the Oven. Either put in ſome Currants or Carraways-ſeed, and bake it in 
a quick Oven, Make it into two Cakes, they will take an Hour and half baking, aj | 


- To make a Butter Cake. — 5 125 5 0 


beat, three Pounds of Flour well dried, mix them in with the Butter, twenty - four Eggs, leave 
out half the Whites, then beat all together an Hour. Juſt as you are going to put it into the Gven, put 


: 1 b AK E a Diſh of Butter, and beat it like Cream with your Hands, two Pounds of fine Sugar well 


in a quarter of an Ounce of Mace, a Nutmeg beat, a little Sack or B.aady, and Seeds or Currans, 


| Juſt as you pleaſe. | Nie | : 
„ To make Ginger- Bread Cakes. 
1 A K E three Pounds of Flour, one Pound of Sugar, one Pound of Butter, rubbed in very fine, 
| two Ounces of Ginger beat fine, a large Nutmeg grated ; then take a Pound of Treakle, a quarter 
of a Pint of Cream, make them warm together, and make up the Bread ſtiff, roll it out, and make it 


up into thin Cakes, cut them out with a Tea- Cup, or a ſmall Glaſs, or roll them round like Nuts, 
bake them on Tin Plates in a ſlack Oven, _ | - 5 


| | J0o make a fine Seed cr Saffron Cake. 


AKE a quarter of a Peck of fine Flour, a Pound and half of Butter, three Ounces of Carraway 
Seeds, ſix Eggs beat well, a quarter of an Ounce of Cloyes and Mace beat together very fine, 


a Pennyworth of Cinnamon, beat a Pound of Sugar, a Pennyworth of Roſe-Water, a Pennyworth 


of Saffron, a Pint and half of Yeaſt, a Quart of Milk, mix it all together lightly with your Hands 
thus ; firſt boil your Milk and Butter, then skim off the Butter, and mix- it with your Flour, 
and a little of the Milk, ſtir the Yeaſt into the reſt and ſtrain it; mix it with the Flour, put in your 


Seed and Spice, Roſe-Water, Tincture of Saffron, and Sugar, and Eggs, beat it all up well with 


your Hands lightly, and bake it in a Hoop or Pan ; but be ſure to butter the Pan well. It will take 
an Hour and half in a quick Oven; you may leave out the Seed if you chuſe it, and I think it ra- 
ther better without it; but that you muſt do as you like. 


; A Rich Seed Cake, called the Nun's Cake. 

AK E four Pound of your fineſt Flour, and three Pound of double refin'd Sugar beaten and ſifted» 
mix them together, and dry them by the Fire till you prepare your other Materials ; take four 
Pound of Butter, beat it with your Hand till it is ſoft like Cream, then beat thirty-five Eggs, leave out 
ſixteen Whites, and ſtrain off your Eggs from the Treds, and beat them and the Butter together till 
all appears like Butter. Put in four or five Spoonfuls of Roſe or Orange-flower Water, and beat 
again ; then take your Flour and Sugar, with fix Ounces of Carraway Seeds, and ſtrew it in by De- 
grees, beating it up all the Time for two Hours together. You may put in as much TinQure of Cin- 
namon or Ambergreaſe as you pleaſe, butter your Hoop, and let it ſtand three Hours in a moderate 
Oven. You muſt obſerve always in beating of Butter to do it with a cool Hand, and beat it always 
one Way in a deep Earthen Diſh, : 4 | 


Tuo make Pepper Cakes. EE n 0 at wn 
F? AK E half a Gill of Sack, half a quarter of an Ounce of whole white Pepper, put it in and 
boil it together a quarter of an Hour, then take the Pepper out, and put in as much double re- 


fn d Sugar, as will make it like a Paſte, then drop it in what Shape you pleaſe on Plates, and let it dry 


well. , 5 3 

9 2 Portugal Cakes. 1. Ln 

M IX into a Pound of fine Flour, a Pound of Loaf Sugar beat and fifted, then rub into it a Pound 
* of pure ſweet Butter, till it is thick like grated white Bread, then put to it two Spoonfuls of 

Roſe-Water, two of Sack, ten Eggs, whip them very well with a Whisk, then mix into it eight 

Ounces of 'Currants, mix'd all well together; butter the Tin Pans, fill them but half full, and bake 


them; if made without Currants they'll keep half a Year; add a Pound of- Almonds: blanch'd, and: 


beat with Roſe-Water as above, and leave out the Flour, Theſe are another Sort- and better. 
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ls A Pretty Cake. 

T AK E five Pounds of Flour well dried, one Pound of Sugar, half an Ounce of Mace, and a: 
= much Nutmeg, beat your Spice very fine, mix the Sugat and Spice in the Flour, take twenty- 
two Eggs, leave out ſix Whites, beat them, and put a Pint of Ale Yeaſt and the Eggs in the Flour 

take two Pounds and half of freſh Butter, a Pint and half of Cream, ſet the Cream and Butter over the 
Fire, till the Butter is melted, let it ſtand till it is blood warm, before you put it into the Flour, ſet it 
an Hour by the Fire to riſe, then put in feven Pounds of Currans, which muſt be plumped in half a 
Pint of Brandy, and three quarters of a Pound of candied Peels. It muſt ftand an Hour and quarter in 
the Oven, You muſt put two Pounds of chopped Raiſins in the Flour, and a quarter of a Pint of 
Sack. When you put the Currans in, bake it in a Hoop. 


| To make Ginger-Bread,. _ | 
TAKE three Quarts of fine Flour, two Ounces of! beaten Ginger, a quarter of an Ounce of 
Nutmeg, Cloves, and Mace beat fine, but moſt of the laſt ; mix all together, three quarters of a 
Pound of fine Sugar, two Pound of Treacle, ſet it over the Fire, but don't let it boil ; three quarters 
of a Pound of Butter melted in the Treacle, and ſome candied Lemon and Orange Peal cut fine, mix 
all theſe together well; an Hour will bake it in a quick Oven. Oe i ONE 


e Jꝰ nale little Fine Cakes. Mons 
O N E Pound of Butter beat to Cream, a Pound and quarter of -Flour, a Pound of fine Sugar beat 
fine, a Pound of Currans clean waſh'd and pick'd, fix Eggs, two Whites left out, beat them 
fine, mix the Flour and Sugar and Eggs by Degrees into the Batter, beat it all well with both Hands, 
either make it into little Cakes, or bake it in one. no . 


aholber Sort gf litik Cakes. n 2th: cb 
A Pound of Flour and half a Pound of Sugar, beat half a Pound of Butter with your Hand, and 
1 mix them well together; bake it in little Cakes, l f 


nog en e en To make Drop Biskete. 
T AK E eight Eggs and one Pound of double refin'd Sugar, beaten fine, and twelve Ounces of fine 
Flour well dried, beat your Eggs very well, then put in your Sugar and beat it, and then your 
lour by Degrees; beat it all very well together without ceaſing, your Oven muſt be as hot as for 
Halfpenny Bread, then flower ſome Sheets of Tin, and drop your Biskets of what Bigneſs you pleaſe, 


and put them in the Oven as faſt as you can, and when you ſee them riſe, watch them, and if they 


| begin to colour take them out, and put in more; and if the firſt is not enough, put them in again; 


if they are right done, they will have a white Ice on them. You may, if you chuſe it, put in a few 
Carraways; when they are all baked put them in the Oven again to dry, then keep them in a very 
dry Place. # e 8 ha gt 

0h To mate Common Biskets. 
E A T up fix Eggs with a Spoonful of Roſe-water, and a Spoonful of Sack; then add a Pound of 
fine powder'd Sugar, and a Pound of Flour ; mix them into the Eggs by degrees, and an Ounce of 
Coriander-ſeeds, mix'd all together well, and ſhape them on white thin Paper, or Tin Moulds in any 
form you pleaſe. Beat the White of an Egg, and with a Feather rub them over, and duſt fine Sugar 
over them. Set them in an Oven moderately heated, till they riſe and come to a good Colour ; take 
them out, and when you have done with the Oven, and if you have no Stove to dry them in, put them 


in the Oven again, and let them ſtand all Night to dry. 


505 8 French Biskets. 4 — 
| H AVING a Pair of clean Scales ready, in one Scale, put three new-laid Eggs, in 'the other Scale 
41 put as much dried Flour, an equal Weight with the Eggs, take out the Flour, and as much fine 
Powder-ſugar z firſt beat the Whites of the Eggs up well with a Whisk till they are of a fine Froth, 
then whip in half. an Ounee of candied Lemon- peel cut very thin and fine, and beat well, then-by de- 
grees'whip in the Flour and Sugar, then lip in the Volk, and with a Spoon temper it well tagether, 
then ſhape your Biskets on fine white Paper with your Spoon, and throw powdered Sugar over them. 
Bake them in a moderate Oven not too hot, giving them a fine Colour on the Top. When they are 


baked, with a fine Knife cut them off from the Paper, and lay them in. Boxes for Uſe. 


To 
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Jo make Maccaroons. 


T AK E a Pound of Almonds, let them be ſcal'd, blanch'd and thrown into cold Water, then dry 
them in a Cloth, and paund them in a Mortar, moiſten them 1 Orange- flower Water, or 


che White of an Egg, leſt they turn to an Oil; afterwards take an equal Quantity of fine powder 


Sugar, with three or four other Whites of Eggs, and a little Musk, beat all well together, and ſhape 


them on Wafer-paper with a Spoon round, bake them in a gentle Oven on Tin Plates. 


To make Shrewsbury Cakes. 


T AKE two Pound of Flour, a Pound of Sugar finely ſearch'd, mix them together, (take out a 
4 quarter of a Pound to roll them in) then take four Eggs beat, four Spoonfuls of Cream, and two 
Spoonfuls of Roſe-water, beat them well together, and mix them with the Flour into a Paſte, roll 
them into thin Cakes, and bake them in a quick Oven. | 


n Madling Cakes. H —5 9 
* O a quarter of a Peck of Flour well dried at the Fire, add two Pound of Mutton Suet tried and 


1 ſtrain'd clear of, when it is a little cool, mix it well with the Flour, ſome Salt, and a very little 
all Spice beat fine; take half a Pint of good Yeaſt, and put in half a Pint of Water, ſtir it well to- 


gether, and ſtrain it, mix up your Flour into a Paſte of a moderate Stiffneſs ; you muſt add as much 


cold Water as will make the Paſte of a right order, make it into Cakes about the Thickneſs and Big- 
neſs of an Oat-Cake ; have ready ſome Currans clean waſh'd and pick'd, ſtrow ſome juſt in the middle 


of your Cakes between your Dough, ſo that none can be ſeen till the Cake is broke. You may leave 
the Currants out if you don't chuſe them, r nes 


| n To make light Wigs. 
AK E a Pound and half of Flour, and half a Pint of Milk made warm 
A and cover it up, and let it lie by the Fire half an Hour; then take half a 


| | Kg Pound of pugar, and 
half a Pound of Butter, then work theſe in a Paſte and make it into Wigs, with as little 5 


9 Pint of good Ale-Yeaſt in the Milk. 


Jo make very good Wigs. 


*AKE a quarter of a Peck of the fineſt Flour, rub it into three quarters of a Pound of freſh 
Butter, till it is like grated Bread, ſomething more then half a Pound of Sugar, half a Nutmeg 


lour as 
poſſible ; let the Oven be pretty quick, and they will riſe very much. Mind to mix a 1 


and half a Race of Ginger grated, three Eggs Volks and Whites beat very well, and put to them ; 


half a Pint of thick: Ale-yeaſt, and three or four Spoonfuls of Sack, make a Hole in the Flour, and 
pour in your Yeaſt and Eggs, as much Milk juſt warm, as will make into a light Paſte. Let it ſtand 
before the Fire to riſe half an Hour, then make it into a Dozen and half of Wigs, waſh them over 
with Egg juſt as they go into the Oven; a quick Oven and half an Hour will bake them. 


To mahe Buns. 


TAKE two Pounds of fine Flour, a Pint of good Ale-yeaſt, put a little Sack in the Yeaſt, and 


three ,Eggs beaten, knead all theſe together with a little warm Milk, a little Nutmeg, and alit 


Salt; then lay it before the Fire till it riſe, very light, then knead in a Pound of freſh Butter, and a 


Pound of rough Carraway-comfits, and bake them in a quick Oven, in what Shape you pleaſe on 
flour'd Papers. | | . | 


T AK E two Pound of Flour dried in the Oven, or at a great Fire, and half a Pound of Sugar 


* figely powder'd, four Volks of Eggs, two Whites, balf a Pound of Butter waſh'd with Rose. 


water, fix Spoonfuls of Cream warm'd, a Pound and half of Currans unwaſh'd, but picked and 


rubb'd very clean in a Cloth; mix it all well together, then make them up into Cakes, and bake them 
in an Oven almoſt as hot as for a Manchet, and let them ſtand half an Hour till they be colour'd on 

bothi Sides, then take down the Oven Lid, and let them ſtand to ſoak. Vou muſt rub the Butter in- 

to the F lour very well, then the Sugar, then the Egg and Cream, and then the Currans. 


1, mix theſe together, 
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LE. NM . . ©. 
Of Cheeſcakes, Creams, Jellies, Whip Syllabubs, &c. 
EE ou To ̃ make fine Cheeſecakes. 


AK E a Pint of Cream, and warm it, and put it to five Quarts of Milk warm from the Cow, 

then put Runnet to it, and juſt give it a ſtir about; and when it is come, put the Curd in a Linnen 
Bag, or Cloth, and let it drain Well away from the Whey, but do not ſqueeze it much; then put it 
in a Mortar, and break the Curd as fine as Butter, then put to your Curd, half a Pound of ſweet 
Almonds blanched, and beat exceeding fine, or half a Pound of Mackeroons beat very fine. If you 
have Almonds, grate in a Naples Bisket; but if you uſe Mackeroons, you need not; then add to it 
the Volks of nine Eggs beaten, a whole Nutmeg grated, two perfumed Plumbs diſſolved in Roſe or 
Oravge-flower Water, half a Pound of fine Sugar; mix all well together, then melt a Pound and quarter 
of Butter, and tir it well in it, and half a Pound of Currans plumped, to let ſtand to cool till you uſe 
it; then make your Puff-paſte thus: Take a Pound of fine Flour, and wet it with cold Water, roll it 
out, and put into it by degrees a Pound of freſh Butter, ſhake a little Flour on each Coat as you roll it, 
Make it juſt as you uſe it . . 
Lou may leave out the Currans for Change, nor need you put in the perfumed Plumbs, if you diſlike 
them; and for Variety, when you make them of Mackeroons, put in as much Tincture of Saffron as 
will give them a high Colour, but no Currans. This we call Saffron Cheeſecakes ; the other without 
| — Almond Cheeſecakes ; with Currans, fine Cheeſecakes; with Mackeroons, Mackeroon 


* 


To make Lemon Cheeſecakes. 


A K E the Peel of two large Lemons, boil it very tender, then pound it well in a Mortar, with 
a quarter of a Pound or more of Loaf-ſugar, the Volks of {ix Eggs, and half a Pound of freſh 
Butter; pound and mix all well together, lay a Puff-paſte in your Patty-pans, and fill them half ſull, 
and bake them. Orange Cheeſecakes are done the ſame Way, only you boil the Peel in two or three 

Waters, to take out the Bitterneſs. WY 


A ſecond Sort of Lemou Cheeſecakes. 
AK E two large Lemons, grate off the Peel of both, and ſqueeze out the Juice of one; add to it 
| _ half a Pound of double-refined Sugar, twelve Volks of Eggs, eight Whites well beaten, then melt 
half a Pound of Butter, in four or five Spoonfuls of Cream, then ſtir it all together, and ſet it over the 
Fire, ſtirring it till it begins to be pretty thick; then take it off, and when it is cold, fill your Patty- 
pans little more then half full. Put a Paſte very thin at the Bottom of the Patty-pans; half an Hour, 
with a quick Oven, will bake them. WY | | 


. To make Almond Cheeſecakes. | | 

T AKE half a Pound of Jordan Almonds, and Jay them in cold Water all Night ; the next Morn- 
ing blanch them into cold Water, then take them. out, and dry them in a clean Cloth, and beat 
them very fine in a little Qrange-flower Water, then take ſix Eggs, leave out four Whites, beat them 
and ftrain them, then half a Pound of white Sugar, with a little beaten Mace ; beat them wel! toge- 
ther in a Marble Mortar, take ten Ounces of good freſh Butter, and melt* it, a little grated Lemon- 
peel, and put them in the Mortar, with the other Ingredients; mix all well together, and fill your 


Jo make Fairy Butter. . 
T AK E the Volks of two hard Eggs, and beat them in a Marble-mortar, with a large Spoonful 
of Orange - flower Water, and two Tea Spoonfuls of fine Sugar beat to Powder; beat this all to- 
gether till it is a fine Paſt, then mix it up with about as much freſh Butter out of the Churn, and 
force it throꝰ a fine Strainer full of little Holes into a Plate. This is a pretty Thing to ſet off a Table 
at Supper. nas N 715 e | 
AKE a Pint of Cream, blanch and beat a quarter of a Pound of Almonds fine, with two 
Spoonfuls. of Roſe- water, ſweeten it to your Pallat; beat up the Volks of four Eggs, ſtir all toge- 
ther one Way over the Fire till it is thick, then pour it out into Cups, or you may bake it in little 
China Cups. | 


ONE Pint of Cream, boil with Mace and Cinnamon, when cold take four Eggs, two Whites left 
out, a little Roſe and Orange-flower Water and Sack, Nutmeg and Sugar to your Pallate, mix 
them well together, and bake them in China Cups. 1 


Jo male plain Cuſtards. 


Eggs, leave out half the Whites, beat them up well, ſtir them into the Milk, and bake it in 
China Baſons, or put them in a deep China Diſn; have a Kettle of Water boiling, ſet the Cup in 
let the Water come above half Way, but don't let it boil too faſt for fear of its getting into the Cups. 

You may add a little Roſe-water. ; 55 | 


PR” | To make Orange Butter. 


AKE the Yolks of ten Egos beat very well, half a Pint of Rheniſh, fix Ounces of Sugar, and 
| the Juice of three ſweet Oranges; ſet them over a gentle Fire, ſtirring them one way till it is 
Aer When you take it off, ſtir in a Piece of Butter as big as a large Wallnut. | 5 


wh | To make Steeple Cream. 


AK E five Ounces of Hartſhorn, and two Ounces of Ivory, and put them into a Stone- Bottle, | 
and fill it up with fair Water to the Neck, and put in a ſmall Quantity of Gum Arabick, and 
Gum Dragon; then tye up the Bottle very cloſe, and ſet it into a Pot of Water with Hay at the 


Bottom. Let it ſtand ſix Hours, then take it out, and let it ſtand an Hour before you open it, leſt it 
fly in your Face; then ſtrain it in, and it will be a ſtrong Jelly; then take a Pound of blanched Al- 
monds, and beat them very fine, and mix it with a Pint of thick Cream, and let it ſtand a little; then 


ſtrain it out, and mix it with a Pound of Jelly, ſet it over the Fire till it is ſcalding hot, ſweeten it to 


your Taſte with double refin'd Sugar, then take it of, and put in a little Amber, and pour it into 
ſmall high Gallipots like a Sugar-loaf at Top; when it is cold turn them out, and lay whipt Cream 
about them in Heaps; be ſure it does not boil when the Cream is in. N 5 


Lemon Cream. 


T AKE five large Lemons, pare them as thin as poſſible, ſteep them all Night in twenty Spoon- 
fuls of Spring-water with the Juice of the Lemons, then ftrain it through a Jelly-bag into a 


Silver Sauce-pan if you have one, the Whites of ſix Eggs beat well, ten Ounces of double refin'd Su- 


gar, ſet it over a very flow Charcoal Fire, ſtir it all the Time one Way, skim it, and when it is as 
hot as you can bear your Fingers in, pour it into Glaſſes, ” | 


A ſecond Lemon Cream. 


T AKE the Juice of four large Lemons, and half a Pint of Water, and a Pound of double re- 


fin'd Sugar beaten fine, and the Whites of ſeven Eggs, and the Yolks of one beaten very well, 


mix all together, and ſtrain it, and ſet it on a gentle Fire, ſtirring it all the while, and ſcum it clean, 
put into it the Peel of one Lemon, when it is very hot, but not | boil, take out the Lemon Peal and 


pour it into China Diſhes. You mult obſerve to keep it ſtirring one Way all the Time it is over the 
Fire. 5 | | > 


Nite! eter: Jelly of Cream. 


T AK E four Ounces of Hartſhorn, put it on in three Pints of Water, let it boil till it is a tif 
J 


| elly, which you will know by taking a little in a Spoon to cool; then ſtrain it off, and add to it 
half a Pint of Cream, two Spoonfuls of Roſe-water, two Spoonfuls of Sack, and ſweeten to your 


Taſte, Then give it a gentle boil, but keep ſtirring it all the time, or it will curdle ; then take it off, 


and tir it till it is cold; then put it into broad Bottom-cups, let them ſtand all Night, and turn them 
out into a Diſh ; take half a Pint of Cream, two Spoonſuls of Roſe-water, and as much Sack; ſweeten 
to your Palate, and pour over them. 5 n 

To make Orange Cream. 


AK E a Pint of the Juice of Seville Oranges, and put to it the Volks of fix Eggs, the Whites pff 
T but four, beat the Eggs very well, and ſtrain them and the Juice together. Add to it a Pound of 
double- refined Sugar, beaten and ſifted; ſet all thoſe together on a ſoft Fire, and put the Peel of half an 
Orange into it, keep it ſtirring all the while one way. When it is almoſt ready to boil, take out the 


Orange- peel, and pour out the Cream into Glaſſes, or China Diſhes. 


To make Gooſeberry Cream. 


7P AK E two Quarts of Gooſeberries, put to them as much Water as will cover them, let them boil 


all to maſh, then run them through a Sieve with a Spoon: To a Quart of the Pulp, you muſt 


have fix Eggs well beaten ; and when the Pulp is hot, put in an Ounce of freſh Butter, ſweeten it to 


2 your Taſte, and put in your Eggs, and ftir them over a gentle Fire till they grow thick, then ſet it by); 


and when it is almoſt cold, put into it two Spoonfuls of Juice of Spinage, and a Spoonful of Orange- 
| | | Nn N 9 N flower 
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T AKE a Quart of new Milk, ſweeten it to your Palate, grate in a little Nutmeg, hid up eight 
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r 2801 the Treddles, which you muſt do by ſtraining it after it is beat, and when the Cream is on the Fire 
- and boils, pour in your Eggs, ſtirring it all the Time one Way till it comes to a thick Card, then 
tie it up; and paſs ro wag Hair 8 then beat it very well with a Spoon till * then pat 

5 . ee U,, r | 
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AKE 
= TK grate Ad the Peel of two Lemons, half a Pound of double-refined Sugar, pour it into a broad 


"Glaſſes, till they are as full as they will hold. Don't make theſe long before you uſe them. You may 
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flower Water, or Sack; ſtir it well together, and pur It into your Baſon ; - Van it Is cold, ſerve it to 


| when it is cold ſerve it up. 
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K 
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ap it * all the while one e Way, and pour it into China Diſhes ; when it Is cold its fit for Uk. 


Ls wil a OO and op it in your Glaſſes or Baſons. 
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the Table. | 
5M I MC make Barley Cream... 


 AKE a deal Quantity of Pearl-Barley, and boil it in Milk and Water til it is SIR * 
ſtrain the Liquor from it, and put your Barley into a Quart of Cream, and let it boil a little. 
then take the Whites of five Eggs and the Volk of one, . beaten with a Spoonful of fine Flour, nd 
two Spoonfuls of Orange- flower Water; then take the Cream off the Eire, and mix in the Eggs by 
and ſet it over the Fire again to thicken, ſweeten it to your Taſte, pour it into Baſons, and 


D 


| n To ey Banch'a Cream. 


ARE a Quart of the thickeſt ſweet Cream you can get, ſeaſon it with fine Sugar and Orange- | 
flower Water, then boil it, then beat the Whites of twenty Eggs with a little cold Cream, take 


1 


ee eee eee make Almond Cream. 


IF AKE a Quart of Cream, boil it with half a Nutmeg grated, and a Blade or two of Mace, 
and a bit af Lemon- peel, and ſweeten it to your Taſte; then blanch a quarter of a Pound of 
monds, beat them very fine with a Spoonful of Roſe or Orange-flower Water, take the Whites of 

nine Eggs well beat, and ſtrain them to your Almonds, beat them together, and rub them very well 

through a coarſe ' Hair-fieve, mix all together with your Cream, ſet it on the Fire, tir it all one Way 
© 2 it into your Cups or by and when it is cold ſerve it up. 


| AKE 2 \ Pint of Cream. te io it to > pol Palate, grate a little 1 on in a b of 
ower Water . Ruoſe- water, and two Spoonfujs. of Sack, beat up four Eggs, but two 
Whites ; Ric all ts one Way over the Fire till it is thick, have Cups ready and pour it in, | 


To th Ratafia Cream. 


TAKE fin large Laurel-leaves, and boil them in a Quart of thick Cream, when it is boil'd throw 
away the Leaves, and beat the Volks of five Eggs with a little cold Cream, and Sugar to your 
Tage, uþ then thicken the Cream with your Eggs, and ſet it over the Fire again, but don't let it boil, 


IS % 9 "4 


To make whipt Cream. 


=" AKE a tht of thick — AY and the Whites of eight Eggs beat well, with half a Pint of 
1 Sack, mix it together, and ſweeten it to your Taſte with double refin'd Sugar; you may per- 
fume it if you pleaſe with a little Musk or Ambergreaſe tied in a Rag, and ſteep'd a little in the 
Cream, whip it up with a Whisk, and ſome Lemon-peel tied in the mile of - Whisk ; take the 


To make Whipt Syllabubs. 


Quart of thick Cream, and halfa Pint of Sack, the Juice of two Seville Oranges, or Lemons. 


earthen —— and whisk it well; but firſt ſweeten ſome Red Wine, or Sack, and fill your Glaſſes as 
Full as you chuſe; then as the Froth riſes, take it off with a Spoon, and lay it carefully into your _ 


uſe Cyder ſweetned, or any Wine you pleaſe, or Lemon, or Orange-whey made thus: Squeeze the Juice 
of a Lemon or Orange into a quarter of a Pint of Milk, when the Curd is hard, pour the Whey clear 
off, and ſweeten it to your Palate. Vou may colour ſome with . of Spinage, ſome with Saffron, 
and ſome with Cochineal, juſt as you fancy. 


* 


4 
* 


„ 75 nale Everlaling Syllabubs./ | 


pA K bee half iow of thick. Cream, half a Pint of Rheniſh, and half a Pint of Sack, the Juice of 
two large Seyille Oranges; ! grate. in juſt the yellow Rind of three Lemons, and a Pound of double 
refined Sugar well beat 20d fa fifted.: Mix all together with a Spoonful of Oran Gu" Water, beat 


it well together with a Whisk half an Hour, chen with a Spoon fill your Gla Theſe * 
above 


* 
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above a Week, and is better made the Day before. The beſt Way to whip Syllabubs is, have a fine 
large Chocolate-mill, which you muſt keep on purpoſe, and a large deep Bowl to mill. them in; it is 
both quicker done, and the Froth ſtronger. The thin that is left at Bottom, have ready ſome Calf's 
| Foot Fetly boited and clarified, there muſt be nothing but the Calf's Foot boiled to a hard Jelly ; when 

cold, take off the Fat, and clear it with the White of Eggs, run it through 'a Flannel Bag, and mix 
it with the clear, which you ſaved of the Sy llibubs; ſweeten it to your Palate, and give it a boil ; then 
pour it into Baſons, or what you pleaſe. When cold, turn it out, and it is a fine Flummery. 


To make Hartſhorn Jelly. 


B OIL half a Pound of Hartſhorn in three Quarts of Water over a pentle Fire, till it becomes a | 
Jelly. If you take out a little to cool, and it hangs on the Spoon, it is enough. Strain it while it It 
is hot, put it in a well-tinned Sauce-pan, put to it a Pint of Rheniſh Wine, and a quarter of a Pound : 

| 

| 

| 


of Loaf-ſugar ; beat the Whites of four Eggs or more to a Froth, ſtir it all together that the Whites 

mix well with the Jelly, and pour it in, as if you were cooling it. Let it boil for two or three Mis 
nutes, then put in the Juice of three or four Lemons ; let it boil a Minute or two longer, When it is 
finely curdled, and of a pure white Colour, have ready a Swanskin Jelly Bag over a China Baſon, pour = 
in your Jelly, and pour back again, till it is as clear as Rock-water ; then ſet a very clean China Ba- 


- 


ſon under, and have your Glaſſes as clean as poſſible, and with a clean Spoon fill your Glaſſes. Have 

ready ſome thin Rind of the Lemons, and when you have filled half your Glaſſes, throw the Peel into 1 
the Baſon; and when the Jelly is all run out of the Bag, with a clean Spoon fill the reſt of the Glaſſes, | 
and they will look of a fine Amber Colour. Now in putting in the Ingredients, there is no certain Rule: 
you muſt put Lemon and Sugar to your Palate. Moſt People love them ſweet ; and indeed they are | 0 
good for nothing unleſs they are. | 0 | . e 


| 133 To make Ribband Jell 7x. 
T AK E out the great Bones of four Calves Feet, and put the Feet into a with ten Quarts- of 
Water, three Ounces of Hartſhorn, three Ounces of Iſinglaſs, a Nutmeg quarter'd, fou Blades 
of Mace; then boil this till it comes to two Quarts, and ſtrain it through Flannel-bag, let it ſtand 
twenty-four Hours, then ſcrape off all the Fat from the Top very clean, then flice it, and put to it 
the Whites of ſix Eggs beaten to Froth, boil it à little, and ſtrain it again through a Flannel-bag, 
then run the Jelly into little high Glaſſes, run every Colour às thiek as your Finger, one Colour 
muſt be thorough cold before you put another on, and that you put on muſt not be but Blood-warm, 
for fear it mix together. You muſt colour Red with Cochineal, Green with Spinage, Yellow with 
Saffron, Blue with Syrup of Violets, White with thick Cream, and ſometimes the Jelly by itſelf. 
145 may add Orange- flower Water, or Wine and Sugar, and Lemon if you pleaſe, but this is all 
Haney, 5 5: 5 7 wo #227 3 
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Calves Foot Jelly. +0 | 

B OIL two Calves Feet in a Gallon of Water, till it comes to a Quart, then ſtrain it, let it ſtand 

till cold, skim off all the Fat clean, and take the Jelly up clean. If there be any Settling in the 

Bottom, leave it; put the Jelly into a Sauce-pan, with a Pint of Mountain Wine, half a Pound of 

Loaf: ſugar, the Juice of four large Lemons, beat up fix or eight Whites of Eggs with a Whisk, then 
put them into the Sauce - pan, ſtir all together well till it boils. Let it boil a few Minutes; have ready a 

large Flannel Bag, pour it in, it will run through quick ; pour it in again till it runs clear, then have 

ready a large China Baſon, with the Lemon-peels cut as thin as poſſible, let the Jelly run into that 


Baſon, and the Peels both gives it a fine Amber Colour, and alſo a Flavour; with a clean Silver Spoon 
fill your Glaſſes - x n 2 E 


To make Curran Jelly. 


81 RIP the Currants from the Stalks, put them in a Stone Jar, ſtop it cloſe, ſet it in a Kettle of 
a boiling Water half way the Jar, let it boil half an Hour, take it out and firain the Juice thro? a 
coarſe Hair-fieve. To a Pint of Juice put a Pound of Sugar, ſet it over a fine clear, quick Fire, in 
your Preſerving Pan, or a Bell-mettle Skillet, keep {tirring it all the Time till the Sugar is melted, 
then skim the Scum off as faſt as it riſes; when your Jelly is very clear and fine, pour it into Gally- 
pots, when cold, cut white Paper juſt the Bigneſs of the Top of the Pot, and lay on the Jelly, 

| then cover the Top cloſe with white Paper, and prick it full of Holes, ſet it in a dry Place, put 

ſome into Glaſſes and paper them. | | ; 5 = 


— ieee Jo make Rasberry Giam. eee 
TAKE a Pint of this Curran: Jelly, and a Quart of Rasberries, bruiſe them well together, ſet 
them over a ſlow Fire, keeping them ſtirring all the Time till it boils; let it boil five or ſix Mi- 


nutes, pour it into your Gally-pots, and paper as you do the Curran-jelly, and keep it for Uſe, They 
will keep fo two or three Years, and have the full Flavour of the Rasberry, 3 


To 
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To make Hartſhorn Flummery. | 


| B0 IL half a Pound of the Shavings of Hartſhorn in three Pints of Water, till it comes to a Pint, 

| then ftrain it through a Sieve into a Baſon, and ſet it by to cool; then ſet it over the Fire, let it 
juſt melt, and put to it half a Pint of thick Cream, ſcalded and grown cold again, a quarter of 2 
Pint of White-wine, and two Spoonfuls of Orange-flower Water, ſweeten it with Sugar, and beat it 
for an. Hour and half, or it will not mix well, nor look well; dip your Cups in Water before you put 
in your Flummery, or elſe it will not turn out well. It is beſt when it ſtands a Day or two before 
you turn it out ; when you ſerve it up turn it out of the Cups, and ſtick blanch'd Almonds cut in 
long narrow Bits on the Top. You may eat them either with Wine or Cream. 


© 4 fin Way to make Hartſhorn Flummery. 


| TAKE three Ounces of Hartſhorn and put it to boil, with two Quarts of Spring-water, let it 
ſimmer over the Fire fix or ſeven Hours, till half the Water is conſumed, or elſe put it in a Jug, 
and ſet it in the Oven with Houſhold Bread, then ſtrain it through a Sieve, and beat half a Pound 
of Almonds very fine, with ſome Orange-flower Water in the beating, and when they are beat, 
mix a little of your Jelly with it, and ſome fine Sugar, ſtrain it out, and mix it with your other 
Jelly, ſtir it together till it is little more then Blood-warm, then pour it into half Pint Baſons or Diſhes 
for the Purpoſe, fill them but half full; but when you uſe them turn them out of the Diſh as you 
do Flummery ; if it dees not come out clean, ſet your Baſon a Minute or two in warm Water; 
you may ſtick Almo in it, or not, juſt as you pleaſe. Eat it with Wine and Sugar, or make 
your Jelly this Way; put fix Ounces of Hartſhorn in a glazed Jug with a long Neck, and put to it 
three Pints of ſoft Water, cover the Top of the Jug cloſe, and put a Weight on it to keep it ſteady; 


4 


© ſet it in a Pot or Kettle of Water twenty - four Hours, let it not boil, but be ſcalding hot; then ſtrain 


it out, and make your Jelly. 
A .- I” by | 3 4 | 
J To maky Oatmeal Flummery. 115 | 

| taal, put it into a broad deep Pan, then cover it with Water, ſtir it together, 


and let it ſtand twelve Hours, then pour off that Water clear, and put on a good deal of freſh 
Water, ſhift it again in twelve Hours and ſo in twelve more; then pour off the Water clear, and 
ſtrain the Oatmeal through a coarſe Hair-fieve, and pour it into a Sauce- pan, keeping it ſtirring all 
the Time with a Stick till it boils and' is very thick, then pour it into Diſhes, when cold turn it in- 
to Plates, and eat it with what you pleaſe, either Wine and Sugar, or Beer and Sugar, or Milk; it 
eats very pretty with Cyder and Sugar. | 


You muſt obſerve to put a great deal of Water to the Oatmeal, and when you pour off the laſt 

Water, pour on juſt enough freſh as to ſtrain the Oatmeal well. Some let it ſtand forty-eight Hours, 

ſome three Days, ſhifting the Water every twelve Hours; but that is as you love it for Sweetneſ; or 

nes Grotes once cut does better than Oatmeal. Mind to ſtir it together when you put in freſh 
ater. | : | 


To make a fine Syllabub from the Cow. 


M A K E your Syllabub of either Cyder or Wine, ſweeten it pretty ſweet, and grate Nutmeg in, 
then milk the Milk into the Liquor; when this is done, pour-over the Top half a Pint or Pint 
of Cream, according to the Quantity of Syllabub you make. | 

You may make this Syllabub at Home, only have new Milk; make it as hot as Milk from the 
- Cow, and out of a Tea-pot or any ſuch Thing, pour it in, holding your Hand very high. 


To make a Hedge-Hog. . 
1 AKE two Pounds of blanched Almonds, beat them well in a Mortar with a little Canary and 
Orange flower Water, to keep them from oiling. Make them into {tiff Paſte, then beat in the 
Volks of twelve Eggs, leave out five of the Whites, put to it a Pint of Cream, ſweeten it with Sugar, 
put in half a Pound of ſweet Butter melted, ſet it on a Furnace or flow Fire, and keep it conſtantly 
ſtirring, till it is ſtiff enough to be made into the Form of an Hedge-Hog ; then ſtick it full of blanched 
Almonds, flit and ſtuck up like the Briſtles of a Hedge-Hog, then put it into a Diſh, take a Pint of 
Cream, and the Yolks of four Eggs beat up, ſweetned with Sugar to your Palate, Stir them together 
over a flow Fire till it is quite hot, then pour it round the Hedge-Hog in the Diſh, and let it ſtand till it 
is cold, and ſerve it up. Or a rich Calf's Foot Jelly made clear and good, pour into the Diſh round 
the Hedge Hog; and when it is cold, it looks pretty, and makes a pretty Diſh ; or looks pretty in the 
Middle of a Table for Supper. | NY e 
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1 61 rrabgy To make French Flummery. en od. 
T* K E a Quart of Cream, and half an Ounce of Iſinglaſs, beat it fine, and tir it into the Cream · 
Let it boil ſoftly over a ſlow Fire a quarter of an Hour, keep it ſtirring all the time; then take it 
off the Fire, ſweeten it to your Palate, and put in a Spoonful of Roſe-water, and a Spoonful of Orange- 
flower Water, ſtrain it, and pour it into a Glaſs or Baſon, or juſt what you pleaſe, and when it is 
cold, turn it out. It makes a fine Side-diſh, You may eat it with Cream, Wine, or what you pleaſe. 
Lay it round baked Pears ; it both looks very pretty, and, cats fine, a 


A Buttered Tort. 


'S: AK E eight or ten large Codlings and ſcald them, when cold skin them, take the Pulp arid beat 


it as fine as you can with a Silver Spoon, then mix in the Volks of ſix Eggs, and the Whites of 
Pour beat all well together, a Seville Orange ſqueez d in the Juice, and ſhread the Rind as fine as poſ- 


ſible, ſome grated Nutmeg and Sugar ro your Taſte; melt ſome fine freſh Butter, and beat up with 


it according as it wants, till it is all like a fine thick Cream, then make a fine Puff-paſte, have a 
large Tin Patty that will juſt hold it, cover the Patty with the Paſte, and pour in the Ingredients, 

don't put any Cover on, bake. it a quarter of an Hour, then flip it out of the Patty on to a Diſh, 
and throw fine Sugar well beat all over it. It ista very pretty Side-diſh for a ſecond Courſe. You 
may make this of any large Apple you pleaſe. | 9 8 5 . 


4 


5 5 | p AT, | "Fo #1 ; 8 . n 1 rn 4 k 

The Flooting Iſland, a pretty Diſh for the Middle of a Table at a ſecond Courſe, 
b | 5 , 6 AE GR 8c ob gs goa. 
T AK E a Soop Diſh according to the Size and Quantity you would make; but a pretty deep Glats 
: Diſh is beſt, and ſet it on a China Diſh, firſt take a Quart of the thickeſt Cream you can get, 
make it pretty ſweet with fine Sugar, pour in a Gill of Sack, grate the yellow Rind of a Lemon 
in, and mill the Cream till it is all of a thick. Froth, then as carefully as you can, pour the thin from 
the Froth into a Diſh ; take a French Role, or as many as you want, cut it as thin as you can, lay a 


Ls 


Lay er of that AS light as poſſible On the Cream, then 4 Layer of Currant-jelly, then a very this | 
hic 


Layer of Role, and then Hartſhorn-jelly, then French Role, and over that whip your Froth 
you ſaved off the Cream very well milled up, and lay at Top as high as you can heap. it; and as for the. 
Rim of the Diſh ſet it round with Fruit or Sweetmeats according to your Fancy, this looks very pretty 
in the middle of a Table with Candles round: it, and you may make it of as many different Colours as 
you fancy, and according to what Jellies and Giams, or Sweet-meats you have; or at the Bottom of 
your Diſheyou may put the thickeſt Cream you can get; but that is as you fancy. 1 


1 
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/ Made Wines, Brewing, French Bread, Muffins, &c. 


| | To mate Raiſin Wine. 


| 


Pu into a large Veſſel, or Mafhing-Tub, a Hogſhead of Water, and throw into it two hundred of 


Raiſins, let them ſteep a Fortnight, ſtirring them every Day; then pour off all the Liquor, and 
preſs the Raiſins, Put both Liquors together into a very nice clean Veſſel, that will juſt hold it, for it 
muſt be full. Let it ſtand till it has done hiſſing, or making the leaſt Noiſe ; then ſtop it cloſe, and 
let it ſtand ſix Months. Peg it, and if you find it quite clear, rack it off into another Veſſel, ſtop it 
cloſe, and let it ſtand three Months longer, then bottle it; and when you uſe it, rack it off into a 


* . 


Decanter, 3 
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To make Elder Wine. 


P! C K the Elderberries when full ripe, put them into a Stone-Jar, and | ſet them in the Oven, 
or a Kettle of boiling. Water, till the Jar is hot through; then take them out and ſtrain them 
through a coarſe Cloth, wringing the Berries, and put the Juice into a clean Kettle: To every Quart of 
Juice, put a Pound of fine — Sugar, let it boil, and skim it well. When it ib clear and fine, pout 
it into a Jart; when cold, cover it cloſe, and keep it till you make Raiſin Wine; then When you tun 


your Wine, to Every Gallon of Wine, put balf a P int of the Elder-ſyrup,” (It! m4 

1 Como 1 000005 Orange Wine“ L942 en Tora bog i wont 5200 
T AK E twelve Pounds of the beſt Powder-fugar, with the Whites of eight or ten Eggs well beaten; 
into ſix Gallons of Spring-water, and boil it three quarters of an Hour, When it is cold, put it 
into ſix Spoonfuls of Yeaſt, and alſo the Juice of twelve Lemons, which being pared muſt ſtand with 


0 ; two 
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two Pounds of white Sugar in a Tankard, and in the Morning skim off the Top, and then put it into 
the Water. Then add the Juice and Rinds of fifty Oranges, but not the white Part of the Rinds; and 
ſo let it work all together two Days and two Nights; then add two Quarts of Rheniſh or White Wine. 
and put it into your Veſſel. 1 WY - : 


To make Orange Wine with Raiſins. 


T AKE thirty Pounds of new Malaga Raifins pick'd clean, chop them ſmall, you muſt have 
twenty large Sevile Oranges, ten of them you muſt pare as thin as for preſerving ; boil about 
eight Gallons of ſoft Water till a third Part be conſumed, let it cool a little, then put five Gallons of 
it hot upon your Raiſins and Orange-peel, ftir it well together, cover it up, and when it is cold ler 
it ſtand five Days, ſtirring it up once or twice a Day, then paſs it through a Hair-ſieve, and with a 
Spoon preſs it as dry as you can, and put it up in a Runlet fit for it, and put to it the Rinds of the 
other ten Oranges, cut as thin as the firſt ; then make a*Syrrup of the Juices of the twenty Oranges 
with a Pound of white Sugar. It muſt be made the Day before you tun it up, ſtir it well together, 
and ſtop it cloſe, let it ſtand two Months to clear, then bottle it up. It will keep three Years, and 
is the better for keeping. e „ 35 


To. make Elder-Flower Wine very like Fontineac. 


TAE E fix Gallons of Spring-water, twelve Pounds of white Sugar, ſix Pounds of Raiſins of the 

Sun chopped, boil theſe together one Hour, then take the Flower of Elder, when they are falling, 

and rub them off to the Quantity of half a Peck. When the Liquor is cold, put them in, and the 

next Day put in the Juice of three Lemons, and four Spoonfuls of good Ale-Yeaſt. Let it ſtand 

covered up two Days, then ſtrain it off, and put it in a Veſſel fit for it, To every Gallon of Wine, 

put a Quart of Rheniſh, and put your Bung lightly on a Fortnight, then ſtop it down cloſe, Let it 
ſtand fix Months; and if you find it is fine, bottle it off. 8 | 


bo NES 6 4 Gooſeberry Wine. 223 = 
GA THER your Gooſeberries in dry Weather, when they are half ripe, pick them, and bruiſe a 
Peck in a Tub, 'with a wooded Mallet ; then take a Horſe-hair Cloth, and preſs them as much 
as poffible, without breaking the Seeds. When you have preſſed out all the Juice, to every Gallon of 
 Gooſeberry, put three Pounds of fine dry Powder-ſugar, ftir it together till the Sugar is all diſſolved, 
then put it in a Veſſel or Cask, which muſt be quite full. If ten or twelve Gallons, let it ſtand a 
Fortnight ; if a twenty Gallon Cask, let it ſtand five Weeks. Set it in a cool Place, then draw it off 
from the Lees, clear the Veſſel of the Lees, and pour in the clear Liquor again. If it be a ten Gallon 
Cask, let it ſtand three Months; if a twenty Gallon, four or five Months, then bottle it off. 


To make Curran Wine. 

A THER your Currans of a fine dry Day, when the Fruit is full ripe, ſtrip them, put them in 
G a large Pan, and bruiſe them with a wooden Peſtle, till they are all bruiſed. Let them ſtand in 
a Pan or Tub twenty-four Hours to foment ; then run it through a  Hair-Sieve, and don't let your 
Hand touch your Liquor. To every Gallon of this Liquor, put two Pounds and a half ot white Sugar, 
ſir it well together, and put it into your Veſſel, To every ſix Gallons, put in a Quart of Brandy, 
and let it ſtand ſix Weeks. If it is fine, bottle it; if it is not, draw it off, as clear as you can, into 
another Veſſel, or large Bottles; and in a Fortnight, bottle it in ſmall Bottles. | | 


i M n bod 1 | To make Cherry Wine. 0 
pVLL our Cherries when full ripe, pull off the Stalks, and preſs them thro' a Hair-fieve ; to 
every Gallon of Liquor put two Pounds of lump Sugar beat fine, ſtir it together and put it into 
| a Vellel, it muſt be full; when it has done working and making any Noiſe, ftop it cloſe for three 
| Birch Wine. 5 5 


T H E Seaſon for procuring the Liquor from the Birch-Trees is in the Beginning of March, while 
1 the Sap is ring, and before the Leaves ſhout out; for when the Sap is come forward, and the 
Leaves appear, the Juice by being long digeſted in the Bark, grows thick and colour'd, which be- 
fore was thin and clear. r EE Li 
The Method of procuring the Juice is by boring Holes in the Body of the Tree, and putting in 
Foſſets, which are commonly made of the Branches of Elder, the Pith being taken out, you may 
without hurting the Tree, if large, tap it in ſeveral Places, four or five at a Time, and by that means 
fave from a good many Trees ſeveral Gallons every Day; if you have not enough in one Day, the 
Bottles in which: it drops muſt be cork'd cloſe, and roſin'd or wax d; however make Uſe of it as ſoon 


ou can. | 
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Take the Sap and boil it as long as any Scum riſes, skimming it all the Time; to every Gallon of 
Liquor put four Pound of good Sugar, and the thin Peel of a Lemon, boil it afterwards half an Hour 
ſcumming it very well, pour it into a clean Tub, and when it is almoſt cold, ' ſet it to work with 
Yeaſt ſpread on a Toaſt, let it ſtand five or ſix Days, ſtirring it often; then take ſuch a Cask as will 
hold the Liquor, fire a large Match dipt in Brimſtone, and throw it into the Cask, ſtop it clofe till 


the Match is extinguiſh'd, and tun your Wine, lay the Bung on light till you find it has done work- 
ing, then ſtop it cloſe and keep it three Months, then bottle it off. e 


Quince Wine. 


8 AT HER the Quinces when dry and full ripe, take twenty large Quinces, wipe them clean 
| with a coarſe Cloth, and grate them with a large Grater or Raſp as near the Core as you can, 

but none of the Core; boil a Gallon of Spring- Water, throw in your Quinces, let it boil ſoftly about 
a quarter of an Hour, then ſtrain them well into an Earthern Pan on two Pound of double refin'd 

Sugar, pare the Peel of two large Lemons, throw in and ſqueeze the Juice in thro' a Sieve, ſtir 
it about till it is very cool, then toaſt a little Bit of Bread very thin and brown, rub a little Yeaſt on 
it, let it ſtand cloſe cover'd twenty-four Hours, then take out the Toaſt and Lemon, and put it up in 
a Cag, keep it three Months, then bottle it. If you make a twenty Gallon Cask let it ſtand fix 
Months before you bottle it; when you ſtrain your Quinces you are to wring them hard in a coarſe 
Cloth. . | 3 

| OL To make Cowſlip or Clary Wine. 


T AKE fix Gallons of Water, twelve Pounds of Sugar, the Juice of fix Lemons, the Whites of 

four Eggs beat very well, put all together in a Kettle, let it boil half an Hour, ſcim it very 
well, take a Peck of Cowſlips, if dry ones half a Peck, put them into a Tub with the thin peeling of 
the ſix Lemons, then pour on the boiling Liquor, and ftir them about; when almoſt cold, put in a 
thin Toaſt baked dry, and rubb'd with Yeaſt, let it ſtand two or three Days to work. If you put 
in before you tun it ſix Ounces of Syrrup of Citron or Lemons, with a Quart of Rheniſh Wine, it 
will be a great Addition; the third Day ſtrain it off, and ſqueeze the Cowſlips thro' a coarſe Cloth, 
then ſtrain it thro* a Flannel-bag and tun it up, lay the bung looſe for two or three Days to ſee if 
it works, and if it don't bung it down tight, let it ſtand three Months, then bottle it, "23 


55 Po make Turnep Wine. | e ,n 
AK E a good many Turnips, pere them, lice them, and put them in a Cyder-preſs, and preſs out 
all the Juice very well. To every Gallon of Juice, have three Pounds of Lump Sugar, have a 


Veſſel ready, juſt big enough to hold the Juice, put your Sugar into the Veſſel; and alſo to every Gallon 


of Juice half a Pint of Brandy. Pour in the Juice, and lay ſomething over the Bung for a Week, to ſee 
if it works. If it does, you muſt not bung it down till it has done working, then ſtop it cloſe for three 
Months, and draw it off into another Veſſel. When it is fine, bottle it off. 1s 3 


Rasberry Wine. 


T AK E ſome fine ripe Rasberries, bruiſe them with the Back of a Spoon, then ſtrain them through 


a Flannel Bag into a Stone-Jar. To each Quart of Juice, put a Pound of double refined Sugar, 
ſtir it well together, and cover it cloſe ; Let it ſtand three Days, then pour it off clear. Toa Quart of 
Juice put two Quarts of White Wine, bottle it off, it will be fit to drink in a W 


'eek. Brandy made 
thui isa very fine TED a much better Way than ſteeping the Rasberries. hy 


Rules for Brewing. 
C* RE muſt be taken in the firſt place to have the Malt clean; and after it is grinded, it ought to 
ſtand four or five Days. | 


For ſtrong October, five Quarters of Malt to three Hogſheads, and twenty-four Pounds of Hops. 
This will afterwards make two Hogſheads of good keeping ſmall Beer, allowing five Pounds of Hops 


to it. | | „ 
For good middling Beer, a Quartern of Malt makes a Hogſhead of Ale, and one of Small Beer; or 


it will make three Hogſheads of good Small Beer, allowing eight Pounds of Hops. This will keep all 


the Vear; or it will make twenty Gallons of ſtrong Ale, and two Hogſheads of ſmall Bear, that will 
keep all the Vear. 8 | 


If you intend your Ale to keep a great while, allow a Pound of Hops to every Bu 
ſix Months, five Pounds to a Ho 


and cleaneſt Water you can get. 


Obſerve the Day before to have all your Veſſels very clean, and never uſe your Tubs for any Uſe, | 
except to make Wines. Pages 


Let your Casks be very clean the Day before with boiling Water; and if your Bung is big enough, | 
ſcrub them well with a little Birch-Broom or Bruſh ; but if they be very bad, take out the Heads, _ 
OM) py it 


iſhel 7 to keep 
gſhead; if for preſent drinking, three Pounds to a Hogſhead, the ſofteſt 
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let them be ſcrubed clean with a Hand-Bruſh and Sand, and Fuller's Earth, Put on the Head again 


and ſcald them well, and throw into the Barrel a Piece of unſlacked Lime, and ſtop the Bung cloſe. 


The firſt Copper of Water, When it boils, pour into y our Maſh Tub, and let it be cool enough to 
ſee your Face in; then put in your Malt, and let it be well maſhed, have a, Copper of Water boiling 


in the mean time, and when your Malt is well maſhed, fill your Maſhing-tub ; ſtir it. well again, and 
cover it over with the Sacks. Let it ſtand three Hours, then ſet a broad ſhallow Tub under the Cock, 


let it run very ſoftly, and if it is thick, throw it up again, till it runs fine; then throw a Handful of 
Hops in the under Tub, and let the Maſh run into it, and fill your Tubs till all is run off, Have 


Water boiling in the Copper, and lay as much more on as you have Occaſion for, allowing one third 

for boiling and waſte. Let that ſtand an Hour, boiling more Water to fill the Maſh-tub for ſmall 

Peers let the Fire down a little, and put it into Tubs enough to fill your Maſh. Let the ſecond 
Maſh 


aſh be run off, and fill your Copper with the firſt. Wort; put in Part of your Hops, and make it 
boil quick. About an Hour is long enough ; and when it is half boiled, throw in a Handful of Salt. 
Have a clean white Wand, and dip it into the Copper, and if the Wort feels clammy, it is boiled 
enough; then ſlacken your Fire, and take off your Wort. Have ready a large Tub, put two Sticks 
a- croſs, and ſet your ſtraining Basket over the Tub on the Sticks, and ſtrain your Wort through it. 


Put your other Wort on to boil with. the reſt of the Hops; let your Maſh be ſtill covered again with 


Water, and thin your Wort that is cooled in as many things as you can; for the thinner it lies, and 
the quicker it cools, the better. When quite cool, put it into the Tunning-tub ; mind to throw A 
Handful of Salt into every Boil; when the Maſh has ſtood an Hour, draw it off, then fill your Maſh 
with cold Water, take off the Want in the Copper, and order it as before. When cool, add to it the 
firſt in the Tub ; ſo ſoon as you empty one Copper, fill the other, ſo boil your ſmall Beer well. Let 
the laſt Maſh run off; and when both are boiled with freſh Hops, order them as the two firſt Boilings; 


when cool, empty the Maſh-tub, and put the ſmall Beer to work there. When cool enough, work it, 


ſet a wooden Bowl of Yeaſt in the Beer, and it will work over with a little of the Beer in the Boil, 
Stir your Tun up every twelve Hours, let it ſtand two Days, then tun it taking off the Eaſt, Fill 


your Veſſels full, and fave ſome to fill your Barrels; let it ſtand till it has done working, then lay en 


your Bung lightly for a Fortnight, after that ſtop it as cloſe as you can. Mind you have a Vent-peg 
at the Top of the Veſſel in warm Weather, open it, and if your Drink hifles, as it often will, 1.oſen it 
till it has done, then ſtop it clofe again. If you can boil your Ale in one boiling it is beft, if your Cop- 


per will allow of it; if not, boil it as Conveniency ſerves. The Strength of your Beer muſt be accord- 
ing to the Malt you allow more or leſs, there is no certain Rule. | 


When you come to draw your Beer, and find it is not fine, draw off a Gallon, and ſet it on the 
Fire, with two Ounces of Iſinglaſs cut ſmall and beat. Diſſolve it in the Beer over the Fire; when it 
is all melted, let it ftand till it is cold, and pour it in at the Bung, which muſt lay looſe on till it has 
done fomenting, then ſtop it cloſe for a Month; . ee . 

Take great Care your Casks are not muſty, or have any ill Taſte; if they have, it is the hardeſt 
thing in the World to ſweeten them. ; OW” 55 PTY: 5 
- You are to waſh your Cask with cold Water before you ſcald them, and they ſhould lye a Day or 
two ſoaking, and clean them well, then ſcald them | 3 = e 


The beſt Thing for Rope Beer. 8 
MIX two handfuls of Bean- flour, and one handful of Salt, throw this into a Kilderkin of Beer, | 
don't ftop it cloſe till it has done fomenting, then let it ſtand a Month and draw it off, but ſome- 
times nothing will do with it. * SE Sg . 
4 ' When a Barrel of Beer is turn'd ſour. 
18 a Kilderkin of Beer throw in at the Bung a Quart of Oatmeal, lay the Bung on looſe two or 
three Days, then ſtop it down cloſe, and let it ſtand a Month; ſome throws in a Piece of Chalk 
as big as a Turkey's Egg, and when it has done working ſtop it cloſe for a Month, then tap it. 


To male French Bread. 


PAE E three Quarts of Water and one of Milk, in Winter ſcalding hot, in Summer a little more 


than Milk warm, ſeaſon it well with Salt, then take a Pint and half of good Ale-yeaſt noc bit- 


ter, lay it in a Gallon of Water the Night before, pour it off the Water, ſtir in your Yeaſt into the 


Milk and Water, ' then with your Hand break in a little more than a Quarter of a Pound of Butter, 
work it well till it is diſfolv'd, then beat up two Eggs in a Baſon, and ſtir them in, have about a Peck 
and half of Flour, mix it with your Liquor, in Winter make your Dough pretty ſtiff, in Summer 
more ſlack ; fo that you may uſe a little more or leſs of Flour, according to the Stiffneſs of your 

„ mix it well, but the leſs you work it the better, make it into Roles, and have a very quick 
Oven, but not to burn, when they have lain about a quarter of an Hour, turn them on the other dide, 
let them lie about a quarter longer, take them out and laſp them, ſtir your Liquor into the Flour 28 


you do for Pye Cruſt; after your Dough is made cover it with a, Cloth, and let it lie to Tiſe while 
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To make Muffings ang. Oat-Cakes. 


Sj 8 O a Buſbel of Hertfordſhire white Flour, take a Pint and half of good Ale-yeaſt, from pale Malt. 


if you can get it, becauſe it is whiteſt ; let the Veaſt lie in Water all Night, the next Day pour 
off the Water clear, make two Gallons of Water juſt Milk warm, not to ſcald your Yeaſt, and two 
Ounces of Salt, mix your Water, Yeaſt and Salt weil tog ether for about a quarter of an Hour, then 
ſtrain it, and mix up your Dough as light'as poſſible, and let it lie in your Trough an Hour to riſe, 
then with your Hand roll it, and pull it into little Pieces about as big as a large Walnut, roll them 
with your Hand like a Ball, lay them on your Table, and as faſt as you do them lay a Piece of Flan- 
| nel over them, and be ſure to keep your Dough cover'd with Flannel ; when you have rolled out all 
your Dough, begin to bake the firſt, and by that Time they will be ſpread out in the right Form; 


lay them on your Iron, as one Side begins to change Colour turn the other, and take great Care pax : 


don't burn, or be too much diſcolour' d; but that you will be a Judge off in two or three Makin 
Take Care the middle of the Iron is not too hot, as it will be, þut then you may put a Brick-bat or 
two in the middle of the Fire to flacken the Heat. The Thing you bake on muſt be made thus, 
Build a Place juſt as if you was going to ſet a Copper, and in the Stead of a Copper a Piece of Iron 
all over the Top fix'd in Form, juſt the ſame as the Bottom of an Iron Pot, and make your Fire 


underneath with Coal as in a Copper; obſerve, Muffings are made the ſame Way, only this, when 
you pull them to Pieces roll them in a good deal of Flour, and with a Rolling pin roll them thin, co- 


ver them with a Piece of Flannel, and they will riſe to a proper Thickneſs; and if you find them too 
big or too little, you muſt roll Dough accordingly, theſe muſt not be the leaſt diſcolour'd. 

And when you eat them, toaſt them with a Fork criſp on both Sides, then with your Hand pull 
them open, and they will be like a Honey-C mb; lay in as much Butter as you intend to uſe, then 
clap them together again, and ſet it by the Fire, when you think the Butter is melted turn them, 
that both Sides may be butter'd alike, but don't touch them with a Knife, either to ſpread or cut them 


open, if you do they will be as heavy as Lead, only when they are quite butter'd and done, Foe may 
cut them acroſs with a Knife. 


Note, Some Flour will ſoak up a Quart or three Pints more Water then other F lour, then you muſt 


add more Water, or ſhake in more F lour in the making up, for the Dough muſt be as light as poſ- 
ſible. 


Receipt for making Bread without Barm, by the Help of a Leaven. 


T A K E a Lump of Dough, about two Pounds of your laſt making, which has been raiſed by Bari, 
keep it by you in a wooden Veſſel, and cover it well with Flour. This is your Leaven ; then the 


Night before you intend to bake, put the ſaid Leaven to a Peck of Flour, and work them well together 


with warm Water. Let it lye in a dry wooden Veſſel, well covered with a Linnen Cloth and a 


Blanket, and keep it in a warm Place. This Dough * warm will rife againſt next Morning, and 


will be ſufficient to mix with two or three Buſhels of Flour, being worked up with warm Water ard 
a little Salt. When it is well worked up, and thoroughly mixed with all the Flour, let it be well co- 


vered with the Linen and Blanket, until you find it riſe; then knead it well, and work it up into 


Bricks, or Loaves, making the Loaves broad, and not fo thick and high as is frequently done, by which 
means the Bread will be better baked : Then bake your Bread. 


Always keep by you two or more Pounds of the Dough of your laſt baking, well cover'd with 


Flour to make Leaven to ſerve from one baking Day to another; the more Leaven is put to the Flour 
the lighter and ſpongier the Bread will be, ths halber tho "9 the Bread will be leſs ſour. 


| From the Dublin —_ 


A Method to preſerve a large Stock of 1 eaſt, a will 1 and be of Ye for 


ſeveral Months, either to make Bread or Cakes. 


: W HEN you have Yeaſt in Plenty, take a Quantity of it, ſtir and work it well with a Whisk 
| until it becomes liquid and thin, then get a large wooden Platter, Cooler or Tub, clean and 
dry, and with a, ſoft Bruſh lay a thin Layer of the Yeaſt on the Tub, and turn the Mouth down- 


_ wards that no Duſt may fall upon it, but ſo that the Air may get under to dry it. When that Coat 


is very dry, then lay on another Coat, and let it dry, and fo go on to put one Coat upon another, till 
you have a ſufficient Quantity, even ta two or three Inches thick, to ſerve for ſeveral Months, al- 
ways taking Care the Yeaſt in the Tub be very dry before you lay more on; when you have occaſion 
to make Uſe of this Yeaſt, cut a Piece off, and lay it in warm Water, ſtir it together, and it will be 
fit for Uſe; if it is for Brewing, take a large handful of Birch tied together, and dip it into the 
Yeaſt and hang it up to dry, take great Care no Duſt comes to it, and fo you may do as many as 
you pleaſe, and when your Beer is fit to ſet to work, throw in one of theſe, and it will make it work as 
well as if you had freſh Yeaſt; you muſt whip it about in the Wort and then let it lie, when the F. at 
works well take out the Broome and dry it again, it will do for the next Brewing. 


"I; FFW 
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. „ 
Jarring Cherries, and Preſerves, Sec. 


To jar Cherries Lady North's Way. 


; & 5 A K E twelve Pounds of Cherries, then ſtone them, put them in your Preſerving-pan, with three 
| Pounds of double-refined Sugar, and a Quart of Water, then ſet them on the Fire, till they are 
ſcalding hot; take them off a little while, and ſet them on the Fire again, and boil them till they are 
tender, then ſprinkle them with half a Pound of double-refined Sugar pounded, and skim them clean, 
Put them all together in a China Bowl, let them ftand in the Syrup three Days, then drain them through 
'a Sieve, and take them one by one, with the Holes downwards on a Wicker-Sieve, and ſet them in a 
"Stove to dry, and as they dry, turn them upon clean Sieves. When they are dry enough, put a clean 
white Sheet of Paper in a Preſerving-pan, and then put all the Cherries in, with another clean white 
Sheet of Paper on the Top of them; then cover them cloſe with a Cloth, and ſet them over a cool 
Fire till they ſweat ; then take them off the Fire, and let them ſtand till they are cold, then put them 


o 


in Boxes or Jars to keep. e 
5 Jo dry Cherries. Es 
18 O four Pounds of Cherries, put one Pound of Sugar, put juſt as much Water to the Sugar as will 
: wet it. When it is melted, make it boil; ſtone your Cherries, put them in, and make them 
| boil. Skim them two or three times, take them off, and let them ſtand in the Syrup two or three 
Day, then boil your Syrup, and put to them again ; but don't boil your Cherries any more. Let 


them ftand three or four Days longer, then take them out and lay them in Sieves to dry; lay them in 


the Sun, or in a ſlow Oven to dry. When dry, lay them in Rows in Papers, and ſo a Row of Cher- 
ries, and a Row of white Paper in Boxes. | 


| Orange Marmalade, 5 
FT" AK E the beſt Seville Oranges, cut them in Quarters, grate them to take out the Bitterneſs, put 
them in Water, which you muſt ſhift twice or thrice a Day for three Days ; then boil them, 
ſhifting the Water till they are tender, then ſhread them very ſmall, then pick out the Skins and Seeds 
from the Meat which you pulled out, and put it to the Peel that is ſhread ; and to a Pound of that 
Pulp take a Pound of double-refined Sugar. Wet your Sugar with Water, and boil it up to a candy 
Height, (with a very quick Fire) which you may know by the dropping of it; for it hangs like a 
Hair; then take off the Fire, put in your Pulp, ſtir it well together, then ſet it on the Embers, and 
ſtir it till it is thick, but let it not boil. If you would have it cut like Marmalade, add ſome Jelly of 
-Pippins, and allow Sugar for it, . | | * | 
White Marmalade. 


P ARE and core the Quinces as faſt as you can, and take to a Pound of Quinces (being cut in 
= Pieces leſs then half Quarters) three quarters of a Pound of double refin'd Sugar beat ſmall, throw 
half the Sugar on the raw Quinces, ſet it on a very flow Fire, till-the Sugar is melted, and the 
Quinces tender, then put in the reſt of the Sugar, and boil it up as faſt as you can, and when it is 
almoſt enough, put in ſome Jelly and boil it apace, then put it up, when it is quite cold cover it with 
white Paper. rl, | 8 
ho : To preſerve Oranges whole, © WW, 
. AK E the beſt Bermudas or Sevile Oranges you can get, and pare them with a Penknife very 
thin, and lay your Oranges in Water three or four Days, ſhifting them every Day; then put them 
in a Kettle with fair Water, and put a Board on them to keep them down in the Water, and have 
A Skillet on the Fire with Water, that may be ready to ſupply the Kettle with boiling Water; as it 
waſtes it muſt be filled up three or four Times, while the Oranges are doing; for they will take up 
ſeven or eight Hours boiling ; they muſt be boiled till a Wheat-ftraw will run through them, then 
take them out, and ſcoop the Seeds out of them very carefully, by making a little Hole in the Top, 
and weigh them, to every Pound of Oranges put a Pound and three quarters of double refined. Sugar, 
beat well and ſifted thro? a clean lawn Sieve, fill your Oranges with Sugar, and ſtrow ſome on them, 
let them lie a little while, and make your Jelly thus, | £ | 
Take two Dozen of Pippins or John Apples, and flice them into Water, and when they are boiled 
tender, ſtrain the Liquor from the Pulp, and to every Pound of Orange you muſt have a Pint and 
Half of this Liquor, and put to it three quarters of the Sugar you left in filling the Orange, ſet it 
on the Fire and let it boil, and skim it well, and put it in a clean Earthern Pan till it is cold, then 
put it in your Skillet, put in your Oranges, and with a ſmall Bodkin job your Oranges as they are 
a boiling to let the Syrup into them, ſtrew on the reſt of your Sugar whilſt they are a boiling, and 
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when they look clear take them up, and put them in your Glaſſes, but one in a Glaſs juſt fit for 
tbem, and bail the Syrup till it is almoſt a Jelly, then fill up your Glaſſes; when they are cold, paper, 


them up, and keep them in a dry Place, S 


T o make red Marmalade. |; 


8 CAL the Quinces tender in Water, then cut them in quarters and core and pare the Pieces 
Odo four Pounds of Quince put three Pounds of Sugar, and four Pints of Water; boil the Sugar and 
Water to a Syrrup, then put in the Quinces and cover it, let it ſtand all Night over a very little Fire,, 

but not to boil; when they are red enough, put in a Porringer full of Jelly or more, and boil them 
up as faſt as you can, when it is enough put it up, but do not break the Quince too much. | 


Red Quinces hole, 


FAK. ſix of the fineſt Quinces, core and ſcald them tender, drain them from ihe Water, and 
when they are cold pare them; then take their Weight in good Sugar, and a Pint of Water to 


every Pound of Sugar, boil it to a Syrup, and skim it well, then put in the Quinces, and let them 


ſtand all Night; when they are red enough, boil them as the Marmalade, with two Porringers full 
of Jelly, When they are as ſoft as you can run a Straw thro' them, put them into Glaſſes, let the 
Liquor boil till it is a Jelly, and then pour it over the Quinces. ö | 


Jelly for the Quinces. 


T Ak E ſome of the leſſer Quinces and wipe them with a clean coarſe Cloth; cut them in Quar- 


ters, and put as much Water as will cover them, Jet them boil apace, till it is ſtrong of the 


Quinces, then ſtrain it thro” a Jelly-bag; if it be for white Quince pick out the Seeds, but none of 
the Cores nor Quinces pared. | | 


4 


Jo make Conſerve of Red Roſes, or any other Flowers. ; 
TAK E Roſe-Buds, or any other Flowers, and pick them, and cut off the white Part from the 


red, and put the red Flowers and ſift them through a Sieve to take out the Seeds; then weigh 


them, and to every Pound of Flowers, take two Pounds and half of Loaf-ſugar ; beat the Flowers pretty 


fine in a Stone-mortar, then by degrees put the Sugar to them, and beat it very well, till it is well in- 
corporated together ; then put it into Gallipots, and tye it over with Paper, and over that a Leather,” 


0 


and it will keep feven Years. CCC 
3 ED Jo make Conſerve of Hips. . 
8 AT HER Hips before they grow ſoft, cut off the Heads and Stalks, flit them in Halves, and 


take out all the Seeds and White that is in them very clean, then put them into an earthen Pan, 
and ſtir them every Day, or they will grow mouldy. Let them ftand till they are ſoft enough, to 
rub them through a coarſe Hair-ſieve, as the Pulp comes take it off the Sieve, they are a dry Berry, 
and will require Pains to rub them through; then add its Weight in Sugar, mix them well together 


without boiling; keep it in deep Gallypots for Uſe. 


"To make Syrup of Roſes. 


JNFUSE three Pounds of Damask-Roſe-leaves in a Gallon of warm Water, in a well olaze (ERR 


Pot, with a narrow Mouth, for eight Hours, which ſtop ſo cloſe, that none of the Virtue may 


exhale, When they have infuſed ſo long, heat the Water again, ſqueeze them out, and put in three 
Pounds more of Roſe-leaves, to infuſe for eight Hours more, then preſs them out very hard; then to 


every Quart of this Infuſion, add four Pounds of fine Sugar, and boil it to a Syrup. 


To make Syrup of Cittron. 


; P ARE and lice your Citrons thin, lay them in a Baſon, with Layers of fine Sugar. The next 


Day pour off the Liquor into a Glaſs, skim it, and clarify it over a gentle Fire. 


Jo make Syrup of Clove Gilliflewers. 


C LIP your Gilliflowers, and ſprinkle them with fair Water, put them into an earthen Pot, ſtop it 
up very cloſe, and ſet it in a Kettle of Water, and let it boil for two Hours; then ſtrain out the 


Juice, put a Pound and half of Sugar to a Pint of juice, put it into a Skillet, ſet it on the Fire, keeping 


it ſtirring till the Sugar is all melted; but let it not boil, then ſet it by to cool, and put it into Bottles. 


3 Jo make Syrup of Peach Bloſſoms, 8 
f NF Us E Peach Bloſſoms in hot Water, as much as will handſomely cover them. Let them ſtand 


in Balneo, or in Sand, for twenty-four Hours covered cloſe ; then ſtrain out the Flowers "ow the 
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Liquor, and put in freſh Flowers. Let them ſtand to infuſe as before, then ſtrain them out, and to 
the Liquor put freſh Peach-Blofſoms the third time, and if you pleaſe, a fourth time. Then to every 
Pound of your Infuſion, add two Pounds of double-refined Sygar, and ſetting it in Sand or Balneo, make 
a Syrup, which keep for Uſe. 3 | —_— | | 


To make Syrup of Quinces. 

RATE Quinces, pafs their Pulp through a Cloth to extract their Juice, ſet their Juice in the 
— pun to fettle, or before the Fire, and by that means clarify it: For every four Ounces of this Juice 

take a Pound of Su ar, boiled to a blown Degree, If the putting in the Juices of the Quinces thould 
check the bojling of the Sugar too much, give the Syrup ſome boiling, till it becomes pearled ; then 
take it off the Fire, and when it is cold, put it into the Bottles. 8 


ö To preſerve Apricots. 
14 K E your Apricots, ſtone and pare them thin, and take their Weight in double- refined Sugar 
deaten and fifted, and put your Apricots in a Silver Cup or Tankard, and cover them over with 

Sugar, and let them ſtand fo all Night. The next Day put them in a Preſerving-pan, and ſet them on 

a gentle Fire, and let them ſimmer a little while, then let them boil till tender and clear, taking them 

off ſometimes to turn and sxim. Keep them under the Liquor as they are doing, and with a ſmall clean 

Bodkin or great Needle, jobb them ſometimes, that the Syrup may penetrate into them, When they 

are enough, take them up, and put them in Glaſſes, Boil and skim your Syrup ; and when it is cold, 

put it on your Apricots, | Rf „„ | 
PL 2 + 2. + To preſerve Damſons Whole. 


T: A K E fome Damfons and cut them in Pieces, and put them in a Skillet over the Fire, with as 

much Water as will cover them. When they are boiled, and the Liquor pretty ſtrong, ſtrain it 
out: Add for every Pound of your whole Damſons wiped clean, a Pound of fingle refined Sugar, put: 
the third Part of your Sugar into the Liquor, and ſet it over the Fire, and when it ſimmers, put in 
your Damſons. Let them have one goad boil, and take them off for half an Hour, covered up cloſe; 
then ſet them on again, and let them ſimmer over the Fire, after turning them, then take them out 
and put them in a Raten, and ſtrew all the Sugar that was left on them, and pour the hot Liquor over 
them, and cover them up, and let them ſtand till next Day; then boil them up again till they are 
enough. Take them up, and put them in Pots; boil the Liquor till it jellies, and pour it on them 
when it is almoft cold, fo paper them up. . e NA ; 463 


> Jo Candy any Sort of Flowers. 

| 14 K E the beſt trehle- refined Sugar, hreak it into Lumps, and dip it, Piece by Piece, in Water, 
put them into a Veſſel of Silver, and melt them over the Fire. When it juſt boils, ſtrain it, and 

ſt it on the Fire again, and let it boil, till it draws in Hairs, which you may pereeive by holding up 

| your Spoon; then put in your Flowers, and ſet them in Cups or Glaſſes; and when it is of a haid 

Candy, break it in Lumps, and lay it as high as you pleaſe. Dry it in a Stow, or in the Sun, and it 


wo 


will look like Sugar- Candy. 


To preſerve Gookgberries whole wwithaut flning. 


TAKE the largeſt preſerying Gooſeberries, and pick off the black Eye, but not the Stalk, then 
1 ſet them over the Fire in a Pot of Water to ſcald, cover them very cloſe to ſcald, but not boil 
or break, and when they are tender take them up into cold Water, then take a Pound and half of 
double refin'd Sugar to a Pound of Gooſeberries, clarify the Sugar with Water; a Pint to a Pound 
of Sugar, and when your Syrup is cald, put your Goofeberries ſingle in your Preſerving- pan, and 
put the Syrup to them, and ſet them on a gentle Fire, and let them boil, but not too faſt, leſt they 
break, and when they have boiled, and you perceive the Sugar has enter'd them, take them 
off, cover them with white Paper, and ſet them by till the next Day. Then take them 
ut of the Syrup, and boil the Syrup till it begins to be ropy, skim it, and put it to them 

again, and ſet them on a gentle Fire, and. let them preſerve gently, till you perceive the Syrup will 
rope; then take them off, ſet them by till they are cold, cover them with Paper, then boil ſome 
Gooſeberries in fair Water, and when the Liquor is ſtrong enough ſtrain it out, let it ſtand to 

ſettle, and to every Pint take a Pound of double-refin'd Sugar, and make a Jelly of it, and put the 
Goofederrics in Glaſſes, and when they are cold, cover them with the Jelly, the next Day paper 
tham wet, and then half dry the Paper that goes in the infide, it cloſes down better, and then white 


Paper over the Glaſs; ſet it in your Stove or a dry Place. 


To freſerve white Walnuts. | 


F! RST pare your Walnuts till the White appears and nothing elſe, you muſt be very careful in 
the doing them that they don't turn black, and as faſt as you do them, throw them into Salt and 
Waten, and let them lye till your Sugar is ready. Take three Pounds of good Loaf Sugar, put it into 


your Pixſerving-pan, ſet it over a Charcoal Fire, and put as much Water as will juſt wet the ah 
IS, I et 


then juſt give your Walnuts a ſcald in the Sugar, take them u 
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Jet it boil, then have ready ten or a dozen Whites of Eggs ſtrain'd and beat up to a Froth, cover your 
Sugar with the Froth as it boils, then skim it, and boil it, and skim it, till it is as clear as Chryſtal, 


then throw in your Walnuts, and juſt give them a Boil till they are tender, then take them out, and 


lay them in a Diſh to cool, when cool put them into your Preſerving-Pan, and when the Sugar is as 
warm as Milk pour it over them; when quite cold paper them down. 


Thus clear your Sugar for all Preſerves, Apricots, Peaches, Gooſeberries, Currants, &c. 


To preſerve Walnuts green. 


W IPE them very clean, and lay them in ſtrong Salt and Water twenty-four Hours, then take 
them out and wipe them very clean, have ready a Skillet of Water boiling, throw them in, and 
let them boil a Minute, and take them out, lay them on a coarſe Cloth, and boil your Sugar as above; 


p and lay them to cool, put them in 
your Preſerving-pot, and pour on your Syrrup as above. 8 
8 A nice Way to preſerve Peaches. 


P UT your Peaches in boiling Water, and juſt give them a Scald, but don't let them boil, take 
them out and put them in cold Water, then dry them in a Sieve, and put them in long wide 


mouth Bottles; to half a Dozen Peaches take a quarter of a Pound of Sugar, clarify it, pour it orer 


your Peaches, and fill the Bottles with Brandy, ſtop them cloſe, and keep them in a cloſe Place. 


| To make Quince Cakes. 


O U muſt let a Pint of the Syrrup of Quinces, with a quart or two of Rasberries, be boiled 
and clarified over a clear gentle Fire, taking Care that it be well skimm'd from time to time - 
then add a Pound and half of Sugar, cauſe as much more to be brought to a Candy-height, and 


pour'd in hot ; let the whole be continually ſtirred about till it is almoſt cold, then ſpread it on Plates, 


and cut it out to Cakes. 


4 2. i... 
Ld — 


CHAP. XIX. rhe 
To Make Anchovies, Vermicella, Ketchup, Vinegar, and to keep 
Artichokes, French Beans, &c. Seal bu 


„ | | To make Anchovies. 
FT O a Peck of Sprats, two Pounds of common Salt, a quarter of a Pound of Bay-falt, four Pounds 
of Salt-petre, two Ounces of Salprunella, twopenny-worth of Cochineal, pound all in a Mortar, 
put them in a Stone-pot, a Row of Sprats, and a Layer of your Compound, and ſo on to the Top al- 
ternately. Preſs them hard down, and cover them cloſe, and let them ſtand fix Months, and they will 


be fit for Uſe. Obſerve that your Sprats be very freſh, and don't waſh nor wipe them, but juſt take 
them as they come out of the Water. : | - Tantei. 


Jo pickle Smelts, where you have Plenty, 


# I AKE a quarter of a Peck of Smelts, half an Ounce of Pepper, half an Ounce of | Nutmeg, Fi 


quarter of an Ounce of Mace, half an Ounce of Petre-ſalt, a quarter of a Pound of common' Salt, 


beat all very fine, waſh and clean the Smelts, gut them, and lay them in Rows in a Jar, and between | 
every Layer of Smelts, ſtrew the Seaſoning with four or five Bay-leaves, boil Red Wine, and pour over 


them enough td cove 


20 r them, Cover them with a Plate, and when cold, tye them down cloſe, they 
exceed Anchovies. 8 | | 5 a 506 


30 0 To make Vermicella. 

g M IX Volks of Eggs and Flower together into a pretty Riff Paſte, 

5 then roll it as thin as it is poſſible to roll the Paſte. Let it dry in the Sun; and when it is quite 

dry, with a very ſharp Knife cut it as thin as poſſible, and keep it in a dry Place, it will run up like 

little Worms, as Vermicella does; though the beſt way is to run it through a coarſe Sieve, whilſt the 

Paſte is ſoft. If you want ſome to be made in haſte, dry it by the Fire, and cut it ſmall. It will dry 
by the Fire in a quarter of an Hour, This far exceeds what comes from abroad being freſher. - 


Fs. 


ſo as you can work it up cleverly, 


4 


Qa To 


165 


256 The Art of Cookery, made Plain and Eajj. 


NS IN 3 To make Ketchup. 5 LS 
'T 4 K E the large Flaps of Muſhrooms, pick nothing but the Straws and Dirt from it, then lay 
: them in a broad earthern Pan, ſtrow a good deal of Salt over them, let them lie till next Morn- 
ing ; then with your Hand brake them, put them into a Stew-pan, and let them boil a Minute or 
two, then ſtrain them thro? a coarſe Cloth; and wring it hard. To take out all the Juice, let it ſtand to 
ſettle, then pour it off clear, and run it thro? a thick Flannel Bag, (ſome filter it thro' brown Pa- 
per, but that is a very tedious Way) then boil it, to a Quart of the Liquor put a quarter of an 
Ounce of whole Ginger, and half a quarter of an Ounce of whole Pepper, boil it briskly a quarter 
of an Hour, then ſtrain it, and when it is cold, put it into Pint Bottles; in each Bottle put four or 
five Blades of Mace, and ſix Cloves, cork it tight, and it will keep two Years. This gives the beſt 


Flapour of the Muſherooms to any Sauce, if you put to a Pint of this Ketchup a Pint of Mum, it 
will taſte like foreign Ketchup. KEE, e HT e 


Anorber Way to make Ketchup. 


TA K E the large Flaps and ſalt them as above, boil the Liquor, ſtrain it through a thick Flan- 

8 „ nel-Bag; to a Quart of that Liquor put a Quart of Stale Beer, a large Stick of Horſe-rediſh cut 
in little Slips, five or ſix Bay leaves, an Onion ſtuck with twenty or thirty Cloves, a quarter of an 
Dunce of Mace, a quarter of an Ounce of Nutmegs beat, a quarter of an Ounce of black and white 
Pepper, and a quarter of an Ounce of All-Spice, four or five Raſes of Ginger, cover it cloſe, and let 
it ſimmer very ſoftly, till about one third is waſted, then train it thro' a F lannel-Bag, and when it is 
cold bottle it in Pint Bottles, and cork it cloſe, it will keep a great while. You inav put Red Wine 
in the Room of Beer; ſome put in a Head of Garlick ; but I think that ſpoils it. The other Receipt 
you have in the Chapter for the Sea. | | ++ 


e Alrticoakes fo keep all the Year, 15 = 
OIL as many Artichoaks as you intend to keep, boil them ſo as juſt the Leaves will come out, 
then pull of all the Leaves and Choak; cut them from the Strings, lay them on a Tin Plate, 

and put them in an Oven where Tarts are drawn, and let them ſtand till the Oven is heated again, 
take them out before the Wood is put in, and ſet them in again after the Tarts are drawn; ſo do 
till they are as dry as a Board, then put them in a Paper-Bag, and hang them in a dry Place; when 
you uſe them lay them in warm Water, three or four Hours before you uſe them, ſhifting the Water 
often. Let the laſt Water be boiling hot, they will be very tender, and eat as fine as freſh ones; 
you need not dry all your Bottoms at once as the Leaves are good to eat, ſo boil a Dozen at a time, 
and fave the Bottoms for this fee. nt 


. To keep French Beans all the Near. | 
F AKE fine young Beans, gather them of a very fine Day, have a large Stone: jarr ready clean and 
dry, lay a Layer of Salt at the Bottom, and then a Layer of Beans, then Salt, and then Beans, 
and fo on till the Jarr is full, cover them with Salt, tye a coarſe Cloth over them, and a Board on 
that, and then a Weight to keep it cloſe from all Air; ſet them in dry Cellar, and when you uſe 
them take ſome out and cover them cloſe again, waſh them you took out very clean, and let them 
lie in ſoft Water twenty-four Hours, ſhifting the Water often, when you boil them don't put any Salt 
in the Water. The beſt Way of drefling them is, boil them with juſt the white Heart of a ſmall 
Cabbage, then drain them, chop the Cabbage, and put both into a Sauce-pan, with a Piece of Butter 
as big as an Egg roll'd in Flour, ſhake a little Pepper, put in a quarter of a Pint of good Gravy, let 


them ſtew ten Minutes, then diſh them up for a Side Diſh. A Pint of Beans to the Cabbage, you 
may do more or lefs juſt as you pleaſe.” 


To keep Green Peas till Chriſtmas. 


TAKE fine young Peas ſhell them, throw them into boiling Water with ſome Salt in, let them 
boil five or fix Minutes, throw them into a Cullendar to drain, then lay a Cloth four or five 

times double on a Table and ſpread them on, dry them very well, and have your Bottles ready, fill 
them and cover them with Mutton Fat try'd, and when it is a little cool fill the Necks almoſt to 
the Top, and cork them, tie a Bladder and a Lath over, and ſet them in a cool dry Place, When 
you uſe them boil your Water, put in a little Salt, ſome Sugar, and a Piece of Butter; when they 
are boiled enough, throw them into a Sieve to drain, then put them into a Sauce-pan with a good 
Piece of Butter, keep ſhaking it round all the time till the Butter is melted, then turn them into 4 
Diſh, and ſend them to Table. 5 | 4 * | r 3 FA 


5 1 RS 
CH | i | 1 | | 
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To keep Green Gooſeberries till Cbriſimas. ; 


P IC K your large green Gooſeberries on a dry Day, have ready your Bottles clean and dry, fill the 
L Bottles and cork them, ſet'them in a Kettle of Water up to their Neck, let the Water boil very 
ſoftly till you find the Gooſeberries are coddled, take them out, and put in the reſt of the Bottles till 
all is done; then have ready ſome Rofin melted in a Pipkin, dip the Necks of the Bottles in, and 
that will keep all Air from coming in at the Cork, keep them in a cool dry Place, where no Damp 


p 
is, and they will bake as red as a Cherry, You may keep them without ſcalding, but then the Skins 
will not be ſo tender, nor bake ſo fine. | 


To keep Red Gooſeberries. 


Pie K them when full ripe, to each Quart of Gooſeberries put a quarter of a Pound of Lisbon 
Sugar, and to each quarter of a Pound of Sugar put a quarter of a Pint of Water, let it boil, then 
put in your Gooſeberries and let them boil ſoftly two or three Minutes, then pour them into little 
Stone Jarrs, when cold cover them up, and keep them for Uſe; they make fine Pyes with little 
Trouble. You may preſs them through a Cullender, and to a Quart of Pulp put half a Pound of fine 
Lisbon Sugar, keep ſtirring over the Fire till both be well mix'd and boil'd, then pour it into a Stone 
Jarr, when cold cover it with white Paper, and it makes very pretty Tarts or Puffs. : BE 


To keep Wallnuts all the Year. 
AK E a large Jar, a Layer of Sea-ſand at the Bottom, then a Layer of Wallnuts, then Sand, 
. then the. Nuts, and ſo on till the Jar is full; and be ſure they don't touch each other in any of the 
| Layers. When you would uſe them, lay them in warm Water for an Hour, ſhifting the Water as it 


cools ; then rub them dry, and they will peel well, and eat ſweet. Lemon will keep thus covered 
better than any other way. 1 . | 


Another May to keep Lemons. - 

AK E the fine large Fruit that are quite ſound and good, and take a fine Pack-thread about a 
I quarter ofa Yard long, run it through the hard Nib at the End of the Lemon, then tye the Strin 
together, and hang it on a little Hook, in a dry airy Place; ſo do gon as you pleaſe ; but be ſure 
they don't touch one another, nor any thing elſe, but hang as high as you can. Thus you may keep 
Pears, &c. only tying the String to the Stalk. ' 2 tg > 


' To keep White Bullice, or Pear-Plumbs, or Damaſcens, &c. for Tarts, or Pies. - 
G ATHER them when full grown, and juſt as they begin to turn. Pick all the largeſt out, ſave 


about two thirds of the Fruit, the other third put as much Water as you think will cover the reſt. 


Let them boil, and skim them; when the Fruit is boiled very ſoft, then ſtrain it through a coarſe 


Hair-fieve ; and to every Quart of this Liquor, put a Pound and half of Sugar, boil it, and skim it 


very well ; then throw in your Fruit, juſt give them a Scald, take them off the Fire, and when cold, 
put them into Bottles with wide Mouths, pour your Syrrup over them, lay a Piece of white Paper over 
them, and cover them with Oil. Be ſure to take the Oil well off when you uſe them, and don't put 
them in larger Bottles than you think you ſhall make uſe of at a time, becauſe all theſe Sorts of Fruits 
ſpoil with the Air. | 


To make Vinegar. 


1» every Gallon of Water, put a Pound of coarſe Lisbon- ſugar, let it boil, and keep inn 
of it, as long as the Scum riſes ; then pour it into Tubs, and when it is as cold as Beer to works 


toaſt a good Toaſt, and rub it over with Yeaſt, Let it work twenty-four Hours; then have ready 
a Veſſel Iron-hooped, and well painted, fixed in a Place where the Sun has full power, and fix it ſo as 

not to have any Occaſion to move it, When you draw it off, then fill your Veſſel, lay a Tile on the 
hung to keep'the Duſt out. Make it in March, and it will be fit to uſe in June or Fuly, Draw it 


off into little Stone-Bottles the latter End of June or Beginning of Fuly, and let it ſtand till you want 


to uſe, and it will never foul any more. But when you go to draw it off, and you find it is not ſour 
enough, let it ſtand a Month longer before you draw it off, For Pickles to go abroad, uſe this Vinegar 
alone ; but in England, you will be obliged, when you pickle, to put one half cold Spring-water to it, 
and then it will be full ſour with this Vinegar. You need not boil, unleſs you pleaſe, for almoſt any 
Sort of Pickles, it will keep them quite good. It will keep Wallnuts very fine without boiling, even to 
go to the Indies; but then don't put Water to it. For green Pickles, you may pour [it ſcalding hot on 

two or three times. All other Sorts of Pickles you need not boil it. Muſhrooms only waſh them clean, 


dry them, and put them into little Bottles, with a Nutmeg juſt ſcalded in Vinegar, and fliced (whilſt it 


is hot) very thin, and a few Blades of Mace; then fill up the Bottle with the cold Vinegar and Spring- 


water, pour Mutton-Fat try'd over it, and tye a Bladder and Leather over the Top. Theſe Muſk 
rooms won't be ſo white, but as fine] 


will give Sauce a very fine Flavour. 


* 


White 


y taſted, as if they were juſt gathered; and a. Spoonful of this Pickle 


— — - — 


PPP —— > 


| | 


* 
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White Wallnuts, Suckers and Onions, and all white Pickles do in the ſame manner, after they arg 
ready for the Pickle. | 55 5 | | 
53 3 Fs Jo fry Smelts. | RR 
L A Y your Smelts in a Marinade of Vinegar, Salt, Pepper. and Bay-leaves, and Clives for a few 


Hours ; then dry them in a Napkin, drudge them well with Flour, and have ready ſome 


| B 
hot in a Stew-pan. Fry them quick, lay them into your Diſh, and garniſh with fry'd Parſley, 22 


To roaſt a Pound of Butter. 


L AY it in Salt and Water two or three Hours, then ſpit it, and rub it all over with Crumbs of 

Bread, with a little grated Nutmeg, lay it to the Fire, and as it roaſts, baſte it with the Yolks of 
two Eggs, and then with Crumbs of Bread all the Time it is a roaſting ; but have ready a Pint of 
Oyſters ſtewed in their own Liquor, and lay in the Diſh under the Butter, when the Bread has ſock'd 
up all the Butter brown the Outſide, and lay it on your Oyfters, your Fire muſt be very flow. 


Do raiſe a Sallat in two Hours at the Fire. 


| - T AK E freſh Horſe-Dung hot, and lay it in a Tub near the Fire, then ſprinkle ſome Muſtard- 


ſeeds thick on it, and lay a thin Lay of Horſe-Dung over it, cover it cloſe and keep it by the 
Fire, and it will riſe high enough to cut in two Hours, | 8 


tt. 


* e Fe” "On: —__ et * , 1 4s 4 
— VE __ 
— — —— : 


WAP. XL. 3 5 
„CFF!!! L LES G. 


7 diflill Walnut-water. | 


OT AKE a Peck of fine green Walnuts, bruiſe them well in a large Mortar, put them in a Pan, 
with a Handful of Balm bruiſed, and put two Quarts of good French Brandy to them, cover 

them cloſe, and let them lye three Days; the next Day diſtill them in a cold Still, from this Quan- 

tity draw three Quarts, which you may do in a Day, LR; 


* 


0 Ho to uſe this ordinary Still. 


yo U muſt hay Wood Aſhes thick at the Bottom, on that the Plate, then the Iron-pan, which 


you are to fill with your Walnuts and Liquor, then put on the Head of the Still, make a pretty 


brisk Fire till the Still begins to drop, then flacken it ſo as juſt to have enough to keep the Still at 


Work, and mind all the Time to keep a wet Cloth all over the Head of the Still all the Time it is 
at Work, and always obſerve, not to let the Still work longer than: the Liquor is good, and take 
great Care you don't burn the Still; and thus you may diſtill what you pleaſe, If you draw the Still 
too far it will burn, and give your Liquor a bad Taſte. N 


- 


dd nt e make Treacle- Water. 75% 
AK E the Juice of green Walnuts four Pound, and of Rue, Carduce, Marygold and Balm, 
1 of each three Pound, Roots of Butter-bur half a Pound, Roots of Burdock one Pound, Ange- 


lica and Maſter wort, of each half a Pound, Leaves of Scordium fix handfuls, Venice Treacle and 
Mithridate of each half a Pound, old Canary Wine two Pounds, White-wine Vinegar fix Pounds, 


Juice of Lemons fix Pounds, diſtill this in a Lembick. | = 


. To mate Black Cherry- Water. 


5 TAKE fix Pounds of black Cherries, and bruiſe them ſmall, then put to them the Tops of Roſe- 


„ ſweet Marjorum, Spear-mint, Angelica, Balm, Marygold Flowers, of each a handful, 


ary'd Violets one Ounce, Anniſeeds and ſweet Fennel Seeds, of each half an Ounce bruiſed, cut the 


Herbs ſmall and mix altogether, and diſtill them off in a cold Still. | 29 
Po make Hyſterical Water. 


C 


7 


* 


Piony four Ounces, of Myſletoe of the Oak three Ounces, Myrrh a quarter of an Ounce, = | 


PAL E Redony, Roots of Sovage, Seeds of wild Parſnips, of each two Ounces, Roots of ſingle 


. 


ſy 
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ſtor half an Ounce, beat all theſe together, and add to them a quarter of a Pound of dried Mellipedes, 
pour on theſe three Quarts of Mugwort-water, and two Quarts of Brandy, let them ſtand in a cloſe 


Veſſel eight Days, then diſtil it in a cold Still poſted up. You may draw off nine Pints of Water, 


and ſweeten it to your Taſte, Mix all together, and bottle it up. 


Jo diſtil red Roſe- Buds. 


WE T your Roſes in fair Water ; four Gallons of Roſes will take near two Gallons of Water, then 
ſtill them in a cold Still, and taken the ſame ſtilled Water, and put it into as many freſh Roſes as it 
will wet, then {till them again. 


Mint, Balm, Parſley, and Pennyroyal Water diſtil the ſame Way. 


2 To make Plague- Water. 
Roots. Flowers. Seeds, 
F A Neelico, Wormwood, . Hart's Tongue, 

Dragon, Suckery, W horehound, 
Maywort,  Hyſop, Fennel, 
Mint. Agrimony, Muelolett, 
Rue, Fennel, St. John Wort, 
Carduus, Coviſlips, Cuqmfery, 
Origany, Poppy, PFeatherfew, 
Winter Savory, Planting, Red Roſe-leaves, 
Broad Thyme, Setfoyl, Wood, ſorrell, 
Roſe- mary, Bugloſs, Pilotory of the Wall 

: Pimpernell, Vocvain, Harts-eaſe, 
Sage, Maidenhair, Sentory, | 
_ Fumetory, Motherwort, Seadrink, a good Handful of each of 
Coltsfoot, Cowage, the above-mentioned Things. 
Scabeous,  Golden-rod,  Gention-root, CF 
Burridge, Gromwell, Dock-root, 
Saxafreg, Dill. Butter- bur- root, 
Bittony, | bf | Piony-root, 
. Liverworth, Bay- berries, e 
: Jarmander. IJuniper-berries, of each of theſe a 
9 Pound. 


One Ounce of Nutmegs, one Ounce of Cloves, half an Ounce of Mace, | pick the Herbs and Flowers, 


and ſhread them a little, Cut the Roots, bruiſe the Bergies, pound the Spices fine, take a Peck of 
green Walnuts, chop them ſmall ; then mix all theſe together, and lay them to ſteep in Sack-Lees, or 
any White Wine-Lees, if not in good Spirits ; but Wine-Lees are beſt. Let them lye a Week or 
better; be ſure to ſtir them once a Day with a Stick, and keep them cloſe covered; then ſtill them 
in a Lembick with a flow Fire, take care your Still does not burn, The firſt, ſecond, and third Run-- 
ning, is good, and ſome of the fourth ; let them ſtand till cold, then put them together. 


Jo make Surfeit Water. 


A K E Scurvy-erafs, Brook- lime, Watercreſſes, Roman Wormwood, Rue, Mint, Balm, Sage? 


Clivers, of each one Handful ; green Merery, two Handfuls ; Poppies, if freſh, half a Peck, if dry» 


a a quarter of a Peck; Scuchenel, Six Penny- worth; Saffron, Six Penny-worth ; Anaſeeds, Carraway - 


ſeeds, Coriander-ſeeds, Cardamon-ſeeds, of each an Ounce ; Liquoriſh, two Ounces ſcraped ; Figg 


| ſplit, a Pound; Raiſins of the Sun ſtoned, a Pound; Juniper-berries, an Ounce bruiſed ; Nutmeg, an 


Ounce beat; Mace, an Ounce bruiſed ; Sweet Fennel-ſeeds, an Ounce bruiſed ; a few Flowers of 
Roſemary, Marigolds, and Sage-flowers. Put all theſe into a large Stone-jar, and put to them three 
Gallons of French Brandy, cover it cloſe, and let it ſtand near the Fire for three Weeks. Stir it three 
times a Week, and be ſure to keep it cloſe ſtopped ; then ftrain it off; bottle your Liquor, and pour 
on the Ingredients a Gallon more French Brandy. Let it ſtand a Week, ſtirring it once a Day; then 

diſtill it in a cold Still, and this will make fine white Surfeit- water. 1 

You may make this Water at any time of the Year, if you live at London, becauſe the 
are always to be had, either green or dry; but it is beſt made in Summer. 


Ingredients 


To make Milk Water. 


T AK E two good Handfuls of Wormwood, as much Cardus, as much Rue, four Handfuls of Mint, 

as much Balm, half as much Angelica, cut theſe a little, put them into a cold Still, and put to 
them three Quarts of Milk. Let your Fire be quick, till your Still drops; then ſlacking your Fire, you 
may draw off two Quarts. The firſt Quart will keep all the Year. This is good in Fevers ſweetned 
with Sugar, or Syrup of Cloves, Fae tht or i FE 
Ho to diſtil Vinegar, you have in the Chapter of Pickles, 
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1 NN t, and the Seaſons of the Tear for Butchers Meat, 


TT HE Head, Tongue, TOY the Entrails are the Sweet-Breads, ne Skirts, and Tripe; 


if The Hind Duar ter. 
d Surloin and * the Thin and Thick. flank, and Vainy-ylece, then the Chuck- has; But- 
tock and —* 
A Sheep. 


| THE Head aa Pluck, which includes the Liver, Lights, Heart, Sweet-breads, and Melt. 


T H E Head and Inwards are the Pluck, which contains the Heart, Liver, Lights, Nut and — 


Caul and roaſted ; then there are the Chitterlans, and the Guts, which are cleaned for Sauſages, 


and may it is new and ſweet. 


2 oF 00 Loin firſt taints under the Res and tho F * if ſtale killed, will be ſoft and flimy. 
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CHAP. XXI. 


Fals, Fiſb, Herbs, Noots, &c. and Fruit. 
A Bullock. 


there is the Double, the Role, and the Reed-Tripe. 
The Pore Quarter. 
Firſt is the Haunch, which includes the Clod, Marrow, Bone, and Shin, and the Sticking-piece, 
that is the Neck-end. The next is the Leg of Mutton- -piece, which has Part of the Blade-bone ; then 
the Chuck-piece, the Brisket, the four Ribs and Middle Rib, which is called the Chuck: rib. 


| De Fore Quarter. 
The Neck, Breaſt, and Shoulder. 
Dye Hind Quarter. | 
The Leg and Loin ; the two Loins together is called a addle of Mutton, which i is a uy Joint when 
it is the little fat Mutton, 
A Calf. 


and what they call the Skirts, which eats finely broiled, the Throat Sweet-bread, and the Wind- 
pipe Sweet-bread, which is the fineſt. 
The Fore Quarter i is the Shoulder, Neck, 2nd Breaſt. 


The Hind Quarter 1 is the Leg, which contains the Nuckle and F illet, then the Lon. 


Hale da 


- HE Head and Pluck, that is the Liver, Lights, Heart, Nut and Melt. Thea there is the Fr 
1 Which is the Sweet-breads Lamb-ſtones, and Skirts, hrs oo of the Liver. 
The Fore Quarter is the Shoulder, Neck and Breaſt 
The Hind Quarter the Leg and Loin. This is in high me at Chriſtmas, but laſts all the Year. 
Graſs Lamb comes in, in April or Aeg. according to the Seaſon of the Year, and holds good till the 


Middle of Auguſi. 11 
A Hog. 


Tt HE Head iy 3 and that is the Haſlet, which is Liver * Crow, Kilda _ Skirts, It 
=» is mixed with a great deal of Sage and Sweet Herbs, Pepper, Salt, and Spice, fo rolled in the 


| 


9 


Tbe Fore Quarter i is the Fore Loin and Spring ; if a large Hog, you Ix) cut a Sparib on, 
The Hind Quarter, oply Leg and Loin. 


A Bacon he: 


TA. 8 is cut different, becauſe of making Ham, Bacon, and pickled Pork. Here you have fine 
Sparribs, Chines, and Griskins, and Fat for Hog's-lard. The Liver and Crow is much admired | 
fry'd with Bacon; the Feet and Ears of both are equally good ſouſed. 

Pork comes in Seaſon at Bartholomew-Tide, and — good an Lady-Day. 


1 Hou fo chuſe Butcher' s-Meat. LE 


To chuſe Lamb. 

I N a Fore Quarter of Lamb, mind the Neck Vein ; if it be an azure Blue it is new and good, but if 
greeniſh or yellowiſh, it is near tainting, if not tainted: already. In the Hinder Quarter, ſmell under 

the Kidney, and try the Knuckle; if you meet with a faint Scent, and the Knuckle be limber, it is 


ſtale killed. For 4 Lamb's Head, mind the Eyes if they be funk or wrinkled, it is ſtale”; ; if 1 


Val. 
1 the bloody Vein in che Shoulder looks blue, or a bright red, it is new killed; but if blackiſh, 
exceniſh, or yeilowiſh, it is ſlabby and ſtale; if NA in wet Cloaths, ſmell whether it be muſty or 


> The 


Ul 


The Art of Cookery, made Plain and Eaſy, > - 00 
The Breaſt and Neck taints firſt at the upper End, and you will perceive ſome dusky, yellowiſh, or 
greeniſh Appearance; the Sweet-bread on the Breaſt will be clammy ; otherwiſe it is freſh and good. 2 
The Leg is known to be new by the Stiffneſs of the Joint; if limber, and the Fleſh ſeems clammy, and 1 
has green or yellow Specks, *tis ſtale. The Head is known as the Lamb's. The Fleſh of a Bull 
Calf is more red and firm than that of a Cow Calf, and the Fat more hard and curdled. | 
| Mutton. 

Tf Mutton be young, the Fleſh will pinch tender; if old, it will wrinkle and remain ſo; if young, 
the Fat will eaſily part from the Lean; if old, it will ſtick. by Strings and Skins: If Ram-mutton, the 
Fat feels ſpungy, the Fleſh cloſe grained and tough, not riſing again, when dented by your Finger; if 
Ewe-mutton, the Fleſh is paler than Weather-mutton, a cloſer Grain, and eaſily parting. If there be 
a Rot, the Fleſh will be paliſh, and the Fat a faint whitiſh, inclining to yellow, and the Fleſh be looſe 
at the Bone; if you ſqueeze it hard, ſome Drops of Water will ſtand up like Sweat; as to Newnels and 

Staleneſs, the ſame is to be obſerved as by a” bs | | 
| eef. | s 
If it be right Ox-beef, it will have an open Grain,- if young, a tender and oily Smoothneſs : If rough, 
and ſpungy, it is old, or inclining to be ſo, except Neck, Briſcuit, and ſuch Parts as are very fibrous, 
which in young Meat will be more tough than in other Parts. A Carnation pleaſant Colour betokens 
good ſpending Meat, the Suet a curious white, yellowiſh is not ſo good, ES 

Cow-beef is leſs bound and cloſer grained than the Ox, the Fat whiter, but the Lean ſomewhat paler, 
if young, the Dent you make with your Finger will riſe again in a little Time. t 

Bull-beef is of a cloſer Grain, a deep dusky red, tough in pinching, the Fat skinny, hard, and has | © 
a rammiſh rank Smell, and for Newnefs or Staleneſs, this Fleſh bought freſh, has but few Signs, the 1 


moſt material is its Clammineſs, the reſt your Smell will inform you. If it be bruiſed, theſe Places will 
look more dusky or blackiſh than the reſt. 5 


| Pork. £ 
If it be young, the Lean will break in pinching between your Fingers, and if you nip the Skin with 
our Nails, it will make a Dent; alſo if the Fat be ſoſt and pulpy, in a manner like Lard, and if the 
Lv be tough, and the Fat flabby and ſpungy, feeling rough, it is old, eſpecially if the Rind be ſtub- 
born, and you cannot nip it with your Nails, „„ | 
If of a Boar, though young, or of a Hog, gelded at full Growth, the Fleſh will be hard, tough, 
reddiſh, and rammiſh of Smell; the Fat skinny and hard, the Skin very thick and tough, and pinched } 3 
up it will immediately fall again. | 5 | 1 
As for old or new killed, try the Legs, Hands, and Springs, by putting your Fingers under the Bone : | LEES 
that comes out; for if it be tainted, you will there find it by ſmelling your Finger; beſides, the Skin _—_ 
will be ſweaty and clammy when ſtale, but cool and ſmooth when new. , 
If you find little Kernels in the Fat of Pork, like Hail-ſhot, if many, *tis me 
he eaten, | 6 | Et. | | 


aſly, and dangerous to 


How to chooſe Brawn, Veniſon, Weſtphalia Hams, Ge. 


| B RAWN is known to be old or young, by the extraordinary or moderate Thickneſs of the Rind ; | * "4 
the thick is old, the moderate is young ; if the Rind and Fat be very tender, it is not Boar Bacon, 


but Barrow or Sow. 


n du 


Fl Veniſon. | 

Try the Haunches or Shoulders under the 3 come out, with your Finger or Knife, and as 
the Scent is ſweet or rank, it is new or ſtale; and the like of the Sides in the moſt fleſhy Parts. If 
tainted, they will look greeniſh in ſome Places, or more than ordinary black. Look on the Hoofs, and 
if the Clifts are very wide and tough, it is old ; if cloſe and ſmooth it is young. 


Weſtphalia Hams and Engliſh Bacon, | | 
Put a Knife under the Bone that ſticks out of the Ham, and if it comes out in a manner clean, and 

has a curious Flavour, it is ſweet and good; if much ſmeered and dulled, it is tainted or ruſty, 
Engliſh Gammons are tried the ſame way; and for other Parts try the Fat, if it be white, oily in 

feeling, and does not break or crumble, and the Fleſh ſticks well to the Bone, and bears a good Colour, 


it is good; but if the contrary, and the Lean has ſome little Streaks of yellow, it is ruſty, or will ſoon 
be ſo. ; | | 
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5 255 Butter, T | | 
W ben you buy Butter, truſt not to that which will be given you to taſte, but try it in the Middle, 
and if your Smell and Taſte be good, you cannot be deceived. | Fo, | 
Cheeſe is to be choſen by its moiſt and ſmooth Coat; if old Cheeſe be rough coated, rugged, or dry 
at Top, beware of little Worms or Mites : If it be over full of Holes, moiſt or ſpungy, it is ſubject to 
Maggots. If any foft or periſhed Place appear on the Outſide, try how deep it goes, for the greater Part 
may be hid within. | a 
Eggs hold the great End to your Tongue, if it feels warm, be ſure it's new; if eold, it is bad, and 4 
ſo in Proportion to the heat and cold, ſo is the Goodneſs of the Egg. This way you never can be de- [i 
ceived, And as to the keeping of them, pitch them all with the ſmall End downwards in fine Wood- } 
oo they will keep ſome Months, | : 
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| | Poultry. | 

January. Hen Tak 888 Pullets with Eggs, Fowls, Chickens, Hares, all Sorts of Wi 
Fowl, Tame Rabbits, and Tame Pigeons. 

bg en — Turkeys and Pullets with Eggs, Capons, Fowls, Small Chickens, Nan all Sorts or 
Wild Fowl (which in this Month begin to decline) Tame and Wild Pigeons, Tame Rabbits, Green 
Geeſe, Young Ducklings, and Turkey-Pouts. 


March. —This Month the ſame as the preceding Month; and in \ this Month Wild Fowl goes quite 
e 


5 2 cler, re Chickens, Pigeons, young Wild Rabbits, Leverets, Voung Geeſe, 
ucklings, and Turkey-Pouts. 
| May.—The fame. 

une. The ſame. 


uly,—The ſame, with young nn Pheaſants, and Wild Ducks, called F lappers or Moulters. 
Au ouſt — The ſame. 


September, October, November, and December. In theſe Months all Sorts of Fowls, both n and 
Tame, are in Seaſon; and in the three laſt, is the full Sealon for all manner of Wild: F owl. 


How to chooſe Poultry. 


' To hnow whether a Capon i is a true one, young or old, new or fate. | 
I he be young his Spurs are ſhort, and his Legs ſmooth ; if a true *Capon a fat Vein on the Side of 
his Breaſt, and the Comb pale, and a thick Belly and Rump; if new he will have a cloſe hard. 
| Vent, if ſtale, a looſe open Vent. 
A Cock or Hen-Turkey, Takes, Panlts 
If the Cock be young, his Legs will be black — "ſmooth, and his Spurs ſhort; if ſtale, his Ey des 
will be ſunk in his Head, and the Feet dry; if new, the Eyes lively 3 Feet limber. Obſerve * 
like by the Hen, and moreover if ſhe be with Egg, ſhe will have a ſoft open Vent, if not, a hard cloſe 
Vent. Turkey-Poults are known the ſame way, their Age cannot deceive you. 
A Cock, Hen, Sc. 

If young, his Spurs are ſhort and dubbed, but take particular Notice, they are not pared or ſeraped; 
if old, he will have an open Vent, but if new a cloſe hard Vent; and ſo of a Hen for Newneſs or 
Stalenels ; ; if old, her Legs and Comb are rough; if young, ſmooth. 

A Tame Goo % Wild Gooſe, Bran Gooſe. 30 „ 

- Tf the Bill be yellowiſh, and ſhe has but few Hairs, ſhe is young ; but if full of Hairs, and the Bill 
* Foot red, ſhe is old; if new, limber footed; if ſtale, dry footed ; 1 ſo of a Wild Gooſe and 
Bran Gooſe. 

Wild and Tame Ducks. | 

The Duck, which fat, is "OE and thick on the Belly, but if not, thin and lean; if new, limber 
footed ; if ſtale, dry footed. A true Wild Duck has a reddiſh Foot, ſmaller than the Tame one. 

 Goodwets, Marle, Knots, Ruß, Gull, Dotterels, and Wheat Ears. 

If theſe be old, their Legs will be rough; if young, ſmooth; if fat, a fat Rump; if new, limber 
footed ; ; if ſtale, dry footed. 

Pheaſant, Cock and Hen. | 

The 3 when young, has dubbed Spurs; when old, ſharp ſmall 1 if new; a falt Vent, 
if ſtale, an open flabby one. The Hen if young, has ſmooth Legs, and her Fleſh of a curious Grain ; 
33 Egg, ſhe will have a ſoft open Vent, if not, a cloſe one. For Newnels or. Staleneſs as the 
| Heath and Pheaſant Pants 
If new, they will be gi and white in the Vent, and the Feet limber ; it PRE they will bave a hard 
Vent; if ſtale, dry footed and limber, and if touched they will peel. 

Heath-Cack and Hen. 
If young, — have ſmooth Legs and Bills; if old, rough ; for the roſe _ are known as the 
ret gin 
| " Partridge, Cock or Hen, 
The Bil white and the Legs bluiſh, ſhew Age; for if young, the Bill is black and Legs yellowiſh ; 


if new, a faſt Vent; if ſtale, a green and open one. If their Crops be full, and they have fed on green 
Wheat, they may taint there; and for this ſmell in their Mouth. 


Moodcocꝶ and Snipe. | 90” 

The W oodcock, if fat, is thick and hard; if new, limber footed '; when ſtale, dry footed ; or if 
their Noſes are fnotty, and their Throats muddy and mooriſh, they are 'nought. A Snipe, if fat, hasa 
fat Vein in the Side under the Wing, and in the Vent feels thick ; for the reſt like the Woodcock. 

Doves and Pigeons. 
To know the Turtle-Dove, look for a bluiſh Ring round his Neck, and the reſt moſtly white; 
the Stack-Dove is bigger, and the Ring- Dove is leſs than the Stock- Dove. The Dove-houſe Pigeons 
hen old are red legged; if new and far they will feel full and fat in the Vent, and are limber footed ; 
but if ſtale, a flabby and green'Veat. 


And thus of green or grey Plover, Felfare, Blackbird, Thruſh, Larks, &c, 


of 
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O Hare, wa and. Rabbit. | Whos 
1 vil be wii tiſh and ſtiff, if wand clean killed; if ſtale, the Fleſh buckim 11 L Parts, 


and the Body limber ; if the Cleft in her Lips ſpread very much, and her Claws wide and ragged, the 


43 old, and the contrary young. To know a true Leveret, feel « on the fore Leg near the Foo and if 

there be a ſmall Il Bone or Knob it is right, if not, it is a Hare 's for the reſt obſerve. as in the Hare. A 
Narbe if ſtale, will be limber and ſlimy ; if new, white nd ſtiff; ; if old, her Claws are very Jing aps 
oy _ * Wool mottled with grey Hairy 3 3 if young the Claws and Wool * 22 
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Candlemas Quarters 1 Fork ial J ce ad Ser? 
FISH in Seaſon. 


19 BSTERS, Crab Crawfiſh, River Crawfiſh, Guardfiſh, Maker, Breams, Barbel, Roch, 

Shad or Alloc, Lamprey or Lamper-Eels,. Dace, Bleek; Prawnes. and Horſe-Mackerel, 
The. Eels that are taken | in Fanning Water, are better than Pond Eels; of thoſe the Silver ones are 

molt e, doe 


Nie Quarter. : mt Slap; 5 as: 


T U R B U TS and T routs, Soals, Grigs, Shafflins and Glout, Tenes, "CARY Dolphin, Flying- 
Fiſh, Sheep-Head, Tollis both Land and Sea, Sturgeon, Seale, Chubb, Lobfters and Crabs. 

| Sturgeon is a .Fiſh commonly found in the Northern Seas; but now and then we find them in our 
great Rivers, the Thames, the Severn, and the Tyne. This Fiſh is of a very large Size, and will ſome- 

times, meaſure eighteen Feet in lengtb. They are much eſteemed when freſh, cut in Pieces and roaſted 

or baked, ot pickled for cold Treats. The Cavier is eſteem a Dainty, which is the Spawn. of this 

F iſh. "The latter End of this W ©; comes Smelts, 


5 1 Michaelmas Quarter. oY 4 
0 0 D and Haddock, Coalfiſh, White and Pouting Hake, Lyng, Tuske 1 Mullet Red and 
Grey, Weaver, Gurnet, Rocket, Herrings, ' Sprats, Soales and Flounders, Plaiſe, Dabs and 
Smeare Dabs, Eels, Chare, Scate, Thornback, and Homlyn, Kinſon, Oyſters and Scollops, Salmon, 
Sea Pearch and Carp, Carp, Pike, Tench, and Sen Ten cg. 
Scate Maiqes: are black, and Thornback Maides white. Gray Baſs comes with the Mollet. = 
la this Quarter are fine Smelts, and holds till after Chriſtmas. at A. 
There are two 3 of . me Sea Mullet and River * both equally 8 


8993 * 
* * FN 


| BY, 5 e Quarter. 55 . 
De 0's R EY, Bri lg 88 A Smelts, Crouch, x SY 1 and Lach, deo „ 
Wilks, Periwinkle IANS. Mk, B Berber an Hollebet. 5 7 lie 
2 1 . 7 in HF v7 1 1411 $f 5 | 
. cas] And 13002 etl} "P $3: al 8115 t 10 chooſe Fiſh. lng. . 42S / gi 2d” n 444 
T day S en, Pikes Trout, camp, obs 8 . Ghub, Biß. E Ed, 1 Whiting, Smet, 


; Ag i. hk + known ta be new or ſtale "bY, 1 2 N of che Gill, their eee . bee to | 


li bs 7 77 =O z CIAL * 50 7 "= ape, Te; . JT . 11 D 9 11 In Ka A Mong 
Yo 15 | | 
: 101 — h 
He - choſen 5 4 e a 1 if his Belly be of a Cerim Fan he 20 1 


Well; but if tiny and his ny of a bluiſh a be will eat very looſe. 


"GG 4 L binn by his T hie } S Head, a and the Winch 6 of his F = . 8+ 8 4 
ſo of a Codling. 1 0 
Ling. 


F or Dried'Liogs choſe that: — an AY Poll, ey he Pl of the bench Yellow. 


kn toward, 


en Scate and. Thernback. i 37 e le ede R 5 


1 bez abe by th ab Thickngſo,apd the She-Scate be ſmetelt, eee if large. 


2 Arm: C4125; 780 6 2001 in Fuel of all or «Hg 
Thee e boeh by their Thickneſs! $tj web; when their, Belles are of a Cream Colour they 


ed the f mer. TAIL bas 231 * W. 1 3 10 Das . 12 1 4% © $1 » Hint Ts 111 It; Kunde e221 Ds oe 9010 Art) 
1 


1 24 A? 431 


The 1 11195; 
| "If it 1 without crumb ing, ny x! eins and Griſtle give a true Blue IE n and: the 
Fleſh a perfect White, then conelude it to be good. * 


Freſh Herrings and ' Mackerel. 


: v3 their Gills are of a lively ſhining Redneſs, and their Eyes ſtand full, and the Fiſh js Bi, chan 


ar e new; but if dusky 10 faded, or ſinking and wrinkled, and Tails eder, * are ſtale. 
Lobflers. ; 


Chooſe them by their Weight, the de viel are beſt, if no Water be in them: If new, the Tail will 


full 1 like a Spring; 3 if full, the Middle of = Tail will be full of hard, reddiſh, skinned Meat, 
| * ene 


ungen. 3 moth: II. 'F has Hin al 1 81 eas il hi | 
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W back Pare bf the Fall, and the. two u permalſt 5 within, * 
Sh, ah the back of er Tall broader. hp f 
s, Shrim a rab . 
ag 1 850 400 caſt Tina 15 Stell, their Colt rele, TR 
e er in khelr In Jene, elr red Colout turn binckiſh ant 
a Het uni er their Throats : Otherwiſe al of chem are L 
ae, Paß um Rundes. ue 
if 2 ks Riff, ba their Eyes be not * or look Gul, 7 are new, the Stay when fate 
The beſt Sort of Plaiſe look bluiſh on the Belly, xx | 
ge e, 
Jfzhe Fleſh f. Is oily, and. the Sc ales are "ite and ſhining, and it comes in F r, aud pry with- 
out e 8 15 is new ha £0 9, and nöt otherwile. : | 4 
| 4 N Picthd and Red Herrings. 55 be * | 
A; bay Wh the Bone, and if the Fleſh be white, ey; 1817 vity, 40 the Bone 
white, or a bright Red, they are good. If Red p curry, a good SY part well from _ Bone, 
"0 * was then conclude them ated ach N 
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O bas |" Jacnary Rate — are yet "Ling, are ett 


885 01 ME Onde ww Kentiſh, Nuffet, Golden, French, Kirton and Dutch Piggins. John te, 

Winter e ty Maryg61d and Harvey A pples, Pom-water, Golden-dorſet, Renneting, 
Love's Pearmain, and the Winter md. Winter Fog ofnats Winter Boncretien, Winter Mask, 
Winter Norwich, aud Gear Surrin Peats. All Garden hings' much the fame as in 228 oY 


Febr ruary F ruits which are yet laft ng. 


7 E fame as in January, except t Golden Bere, and Pom-water ; 3 allo the For and 
'T N . and Dagobs Landes : e 


March Fruits ch are yet 1 15 jt. of 


1 8 


. 12 aa Bü Dauſtt, Pippins, e Livee's earn, 2 Jour A. 5 0 _- 


latter _ Kt, ad Double Bloffoin Pear: BING SN e HOY „ 
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April Frui ts wwhi h are . as 


OU have now the Kitchen G den and Irchard,. atm C Carrots, ts of 
VN and"Colliflowers,” -Tercip Tops, ſaragus, young Redertbe os, Bag Ke 1 and 
Creſſes, Burnet, young Onions, Seulfions, Lecks, and eafly Kidney- Beans. On bot Buds! Purſlane, 

mbers, and Muſhrooms. Some Cherries Green Apricots, and Gooſeberries for Tarts. A. 

Pippins, Deuxons, Weſtbury _ Rulſeting, Gillflowers. the latter Bon ecken, Oak . &c c. 


IT. eu * " May, the 1 Produ of the Kitchen, and Fruit Garden 2 Month. | 


wets, Imperial Sileſia, Royal and Cabbage Lettlet; "Burnet, Pürſlain, . | 
= | tram” Flowers, Peaſe and Beans, ſown in OZ74ber,-Artichdkes, Scarlet Strawberries, 
3 1 and Kidney-Beans. vw the hot Beds, My, r ** Dukes. E och Walls, nn 3 


The Great Kyiriley Winer Bon Chibtien ee Pear and Double bann. 5 
eee. "Which are 1d Wer great ar. 5 ee 


Abe Pn Ab of the Kitchin, and — . 


8 "Ie Garda Beans and Peaſe, - K idney Benne „Ad Colliflowers, Artichokes 8 3 | 
7 A W iMolons en dhe Hi Ridges, yourg” Onions,” Curivtb aud Pattnips' fon in T- 
- brauary, Purſlain, Burrage, Burnet, the Flowers of ad rtian, the Dutch Brown, the Im rial, the 
opa, 25080 let amt Get Ates, Wine Blinched Efdivekin# Cuctimbets) Aal Sorts bf Pow herbe 
2 . 1 1 9 ne 8 and Currans white = black; Duke Cherries, 
E: carts, the Flemiſh and Carnation Cher lings, tings che Maſculine A ricot. 

c ef Giapes,” Tal The Ft won ö | 


ig 5 j 139 4} . 5 130. Fig age 374. i WW Q's 2 1 { 
{ 8 0 ; 
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-The tire of Cootery, made Plain and EH, 65 


Joly, the Produft EF the.Kitchen and Fruit Garden. 


5 Olen and Win ged Peaſe, Garden and Kidney-Beans, Colliflowers, Cabbages, Artichokes, aud 

. | their ſmall ne all Sorts of Kitchen and Aromatick Herbs. Sallads, as Cabbage Lettice, Pur- 

ſlane, Burnet, young Onions, Cucumbers, Blanched Endive, Carrots, Turnips, Beets, Naſturtian 

g Flowers. Mysk Melons, and Wood: Strawberries, ' Currans, Gooſeberries, Rasberries, Red and 

WP White Jennatings, the Margaret Apple, the Primat Ruſſet, Summer Green Chiſſel and Pearl Pears, 4 
| the Carnation Morella, Great. Bearer, Morocco, Erigat and Begarreaux Cherries. The Nutrteg, | 
Ifabella, Perſian, Newington, Violet, Muſcal and Rambouillet Peaches. NeRarines the Primodial, 
Myrobalan, Red, Blue, Amber, Damask 'Pear, Apricot, and Cinriamon Plumbs; alſo the King's and 

1300 Flizabeth's Plumbs, He. Some Figs and Grapes. Walnuts in high Seaſon to pickle, and Nock 
Sampief a Whats DIR 125 daft af the uſt Year 112 the Deuxans and * Winter Naſeties. 


** 


| Avgath the Product of the Kitchen and uit Garden. | | 1 Doe 


ps; 1 their Sprouts, Colliflowers, Artichokes, Cabbage Lettice, Beets, Carrots, Potatoes, 
Turnips, ſome Beans, Peaſe, and 9 all Sorts of Kitchen Herbs, Reddiſhes, Horſe- 
reddiſh, Cucumbers, Creſſes, ſome Taragon, nions, Garlick, Rocumboles, eggs and Cucum- 
bers for pickling. I (as .) . 
Gooſoberxies, Rasberries, Currans, Grapes, Fig, Mulberries had Fiera ring the Windfor 
Sovereign, Orange Bergamot Sliper, Red Catherine, King Catherine, Penny Pruſian, Summer Pop- 
pening, Sugar and Louding Pears. Crown Bourdeaux, Lavur, Diſput, Savoy and Walacotta n | 
The Muroy, Tawny, Red Roman, little Green Cluſter and Yellow Nectarines. 
Impetial Blue, Dates, Vell late Fear Black W hite e late ab Great Anthony or 
Turkey and Jane Plumbs. | | a 


* ; ; { 5 


n | A ons Cornelian Grapes. CC 5 


September, the Pradut? of the Kitchen jy Fruit Gaia ä 

Arden and ſome EKidney-Beaus, Roncival Peaſe, Artichokes, Radiſhes, Colliflowers, Cabbage . 
G N Chervile, Onions, Tarragon, Burnet, Salary; Endive, Mufhrooms, Carrots, © © 
| Tune Beats, - Scorzonera, Horſe-reddiſh, Garlick, Shalotts, Rocombole, Cabbage and 
8 their Sprouts, 8 yore which are bettet, when more (weetened with the Froſt. 
5 Peaches, Grapes | Fi gs, Pear Plumbs, Walnuts, Fil ert rts Almond, Quince, Mellons we. 
* | Gdcutdþon, - ; | Sk 


\M «4 2 185 9 the Pratutt of the Kitchen 40 Fruit Garden. 1 3 


| 80 ME rs, Artichokes, Pe aſe, Beans, Cucumbets, and orgs alſo Tah. ſown Kidney =_ 

Beans, Turnips, "Carrots, 'Patſhips, - Potatoes, Skirrets, Scorzonera, Beets, - Onions, Garlick, * 
Shallots, i Rocombole, \Churdones, Creſſes, Chervile, Muſtard, Reddith, Rape, Spinage, Lettiſſ/e 
5 ſmall and cabbaged, Burnet, Forragon, Blanched Salary and Rade. Late Peaches and Plumbs, 1 = 
\ _ _ Grapes and Figgs. Mulberries, F "Py We Veen . N 108 and Arbuters 3 and wm. ** 
5 Vario a 51 rs TW 5 5 4, "4. 
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Pete th Fra f the Kitchen. ant ce, 


| Coven in the Gren- houſe; and ſome Artichokes, Carrots, Parſnips „ DT urnips, Beets, Skir- f 0 4 

ts, Scorzonera,\ Hoxſe:reduliſn, Potatoes, Onions, Garlick, Shallow, Rocombole, Salary, = 
deu are Thyme, Sauöry, Sweet Marjoram dry and Clary . Cabbages and their Sproutss 
Say nage, late Cucumbers. Hot Herbs on the Hot Bed. N bo ment 1 1 $* 
5 | Endive'blan 55 30 ſeueral Sorts of: Apples and Nes. 1 „ „ 
x 8 eee ee Medlars, Arbutas, ulnats, Hazel Mats, and: Cheſnuts, | e 
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"Be 0 
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Fin | a e 
1 Nl en Fruit Gan. 3 hy. of 
TA NY * of- Cabbages.and, Savoys, -Spinage,, and ſome Colliflowers in the Conſervatory, an A 
 Artichokayin Lend. Roots me haue 4 in the. laſt Month. Smell Herbs. op the, Hot Beds hor: 2 5 9 
Halt alſo, Mint, * argagons and Cabbage Lettice preſerved under Glaſſes; Chervile, Salary, — Eau 
Endive blanched. Sage, Thyme, Savory, Beet: leaves, Tops, of young Beets, Parſley, Sorrel; Spi- 
wn Ids 2 Marjoramy Marigold: Flowers, and; Mint dried. Aſparagus on the 
and. Cueu e be R * eee 
0:6 e 1 V. 5 ebe n 55 ; 5 
Þ 0 N 5 1 1 75 % 75 8 
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Id EY ER 155 T the Patient be ploodel at the 4 nine or ten . * e e 
| 5 Take of the Herb, called in Latin, Licten Cinereus Ti rb; ; in Bu, Alot 
E 335 1 5 8 Liverwort 3 Cleaned, dried, and powdered, half an Ounce. | | Py 
3 Of black Pepper powdered, two Drachms. Mix theſe il "together, ad diode the Powder into 
== F.. Doſes ; one « of which mult be taken every Morning faſting, for four Mornings fucceflively, in balf 
C Tz 8 5 "> 1 a Pint of Cow's Milk warm. Aﬀter theſe four Doſes are taken, the Patient muſt go into the cold Bath, 
"3 odr a cold Spring, or River, every Morning faſting fora. Month: He muſt be dipt all over, but not ſtay 
in (with his Head above Water) longer than half a Minute, if the Water be very cold. After this be 
muſt go in three times a Week for oF, ortnight longer. 
VN. B. TheLicken'is a very common Herb, and grows generally i in ſandy and barren Soils all over 
n Sho right time to > gather it, is in the Months of October and ee t bus Be I 


©2844. 4 &r for. the Bite of a Mad I » 291194. * 446 (ﬆ 1 


We © STE 16 HC REY erke Wee 24K 
F 0 R be Bite of a Mad Dog for either Man or Beaſt; Take ſix Ounces of Rue, gien bes * 
bruiſed ; four Oùnces of Garlick, peeled and bruiſed 3: four Ounces of Venice Treacle, and four 
Ounces of -filed, Pewter, or ſcraped Tin. Boil theſe in two Quarts of the beſt Ale, in a Pan covered 
cloſe over a gentle Fire, for the Space of an Hour, then ſtrain the Ingredients from the Liquor, Give 
eight or nine Spoonfuls of it warm to a Man, or a Woman, three Mornings faſting; eight or nine 
Spoonfuls is ſufficient” for the ſtrongeſt; a leſſer Quantity to thoſe younger, or of a weaker! Couſtitu- 
tion, as you may judge of their Strength. Ten or twelve Spoonfuls for a Horſe, ot a Bullock; three, 
four, or five to a Sheep, Hog, or Dog. This muſt be given within nine Days after the Bite; it ſeldom 
fails in Man or Beaft.- if yo can . r mw of _- NY on the Wound, it 
will be ſo much the better. we Loew mn x 4. N 
{ Receipt, againſt the Plague. . 


. of Rue, Sage, 3 „ Wormwood and La 8 A Handful of 2 LED 

Wo them together i in a lon. of White Wine- Vinegar, put the 1 e into a Stone 7 od 
up, upon warm Wood. Aſhes for.four, Days: After which draw off (or train, thro! 

Lig „and put it into Bottles well corked'3 and into every Quart Bottle, put N an 5 

mpbire. With this Preparation, waſh your Mouth, and rub your Tala in your emples every 

into the Air, and carry a. . Bit of Spunge 


| Day ; ſauffa little Noftrils, when you 
9 your 4 u a0 Jecafions, eſpecially when you are near any Place or 


dipped in the ſame, in order to ſmel} to upon C 

Perſon that is infected. They write, that — pls Malefactors (who, had. robbed the infeſted Houſes, | and 
murdered the People during the Courſe: of the Plague) owned, when 1 to the Gallows, that. 
they had preſerved themſelves from the Contagion, by uſing the above Medicine only z and that ther 


yo: the! . ad units without AY. fear of the D. eee ne B5udsy bus Ain 
n l ot From Biggaennnn gat bon. 
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„ Pn IR 8 T take out of your Room all Silver and Gold Lace, then ſet the hairs Frey, 'the hack, 
5 ſhut up your Windows: and ; Boop „ tack a Blanket. pee ipdow, and before the Chimney, 
and over the Doors uf the Room, et Joc a! Cloſets und Cupboard: Etoors,: all your Drawers and Boxes, 
hang the reſt of your: Bedding on, the Chair- backs, lay the Feathetebed on a Table, then ſet a large 
broad Earthen· pan 125 the Middle of the Room,; and in that ſet a Chaffindiſh;: that ſtands on Feet, full 
of Charcoal well Aged. I your: Nom is very bad, 2 Pound of rolled Brimſtone; if only a few, half 
4. Pound. Lay it on the Charcoal, and get out af the Room as: quick as poſſibly you eh, 0 cit will take 
away your Breath. Shut your Door cloſe, with the. — it, and be ſüre 40 ſet it ſo as nothing 
enn catch Fire. If you have any Tadia Pepper, throw in! with/the-Brimftone. /| You muſt take care ta 
gs „ have the Door open "hilt you Jay in the Brimſtone, that you may get out as arp as poſſible. Don't 
5 2 3 open the Door u F 8 Hours, and. «then you muſt. be cateful how. you, open the Win- 
dos; therefore let rs land © open an Hour boy the Win 328 Then bruſh and 
2 22 ſweep your 1 767 2 800 waftit well with bo ee, dr Solling Water, -with 1 little un 
= => lacked Lime in it. unnd get 4 Fiat 'of Spirits of Wine, 7 5 of Spirit of Turpentige, and, 1 unce of 
Ceamphire; ſhake all-well together, anch with a Bunch of Feathers wath your Bedſtead very well; an; 
955 the reſt oer the Featherbed, and about the Waltſcot and Rem! badoanlt ny 
_+ TFydw find' great Sunrmms abeut the! Room,” and ſome not dead: dor this over ag ganz and you-will he 
uite clear. Every Spring andFally waſh'y our: Baüſtead With half 1 tg and f a Will never baue . 
Bugg; but if you find any come in wheat new Goods, or Box, &c. only waſh your Bedftead, and 
8 * fortakie all over your Bedding and Bed, and you will be clear, ; but be ſure to do it as ſoon as you 8 
8 1 your Room is very | bad; it will be well to mt the Room afte, IE is burnt! in it. 
. 4 runder fails if rightly * 
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